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NPIONEER SPECIALIZED PUBLICATION FOR CONFECTIONERY MANUFACTURERS 


Wage Incentive Plans 
By Edward H. Thomas 


; “An exclusive article to THE MANUFACTURING CONFECTIONER 
' describes the sikeping of a _ incentive plan as it should be done.” 


*¢ ¢ 


Day by Day Inventory Report 
| By W. H. Childs 
“4 discussion of a simplified inventory plan being successfully used 
yee by a large Chicago candy company. 
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Modern Boiler Feed Water Control 
By L. D. Carlyon 


“Greater safety, greater efficiency, and lower maintenance are among 
“the benefits i by using automatic, mechanical regulation of the 
boiler feed water.’ 
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It’s a matter of pride with us that, no matter 
what your flavor problem may be, we have 
usually come up with the one right answer! 


Backed by 146 years of research, we have 
put all our “know-how” into perfecting 
the COSMO LINE to a point where each 
and every one of the more than 85 COSMO 
flavors is the last word in Quality, Charac- 
ter and Economy. 


Place an order today for a trial gallon... 
and see for yourself why so many insist 
on COSMO...“and nothing else but!” 


odge & Olcott Company 


180 VARICK STREET, NEW YORK I4, N. Y. 
BOSTON + PHILADELPHIA + CHICAGO ~- ST.LOUIS ~- LOS ANGELES 
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UNIFORMITY ... laboratory controlled 
from soybean to finished CENTROL... 











For a practical preview of what CENTROL 
Lecithin will do for you, mail the coupon on the 
bottom of this page. Use the “show-me” sample 
of CENTROL you receive. Check your complete 
plant and laboratory reports on CENTROL per- 
formance in your own operation and you'll un- 
derstand why so many lecithin users—including 
some of the nation’s largest—are switching to 
CENTROL. 


CENTROL is neutral in odor, light in color 
and bland in flavor, made from freshly extracted 
soybean oil, subjected to a special deodorizing 
process. Only select-quality yellow soybeans are 
used, dehulled prior to extraction to insure freedom 
from undesirable waxes in the finished product. 


CENTROL 


LECITHIN 











RELIABLE source of supply ...made by 
one of the world’s largest soy proc- 
essors ... 











FOUR STANDARD TYPES for every use 
in the bakery, confectionery, meat- 
packing and other industries: Cen- 
trol (regular lecithin), Centrol II 
(fluid, softer type), Centrol B 
(bleached), and Centrol B-2 (fluid, 
bleached). Available in 25, 50, 125, 
225 and 500 Ib. drums. 


FREES FOR COMPARATIVE TESTING. 
If you are now using lecithin, mail the 
coupon, today, for FREE sample of 


nd y 








CENTRAL SOYA COMPANY, INC., 
Products Division Dept. MC-4 
Ft. Wayne 2, Indiana 








Address 





City 








Laboratory-controlied from bean to finished product Your | eo 





A rly Lecithin 
A product of Central Soya Co., Inc., Ft. Wayne 2, Indiana. One of verage yearly i 


the world's largest soy processors... makers of Mel-K-Soy, Hi-Soy, 
Soywip. Canada Distributor: H. Lawton & Co., Toronto 
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ea, gtape-laden arbors of America’s 
finest vineyards can produce no finer flavors 
than the laboratory-created grape specialties 
listed below. All have long since proved 
their excellence for confectionery use in the 
candy assortments of leading manufacturers 
from coast to coast. All have been thus 
tacitly endorsed by many of the country’s 
most astute judges of fine flavor. Let their 
endorsement serve as a reminder that until 
you try F. B. Grape Specialties you may be 
overlooking a profitable addition to your 
confectionery line. Why not write us today 
for samples and suggestions ? 












For Creams and Fondants: 
FRITZBRO FRUITBASE GRAPE IMITATION 
FRITZBRO FRUITBASE CONCORD GRAPE IMITATION 
FRITZBRO AROME GRAPE IMITATION 


For Hard Candies and Jellies: 
FRITZBRO HARD CANDY FLAVOR IMITATION GRAPE 
EKOMO GRAPE IMITATION No. 1 
EKOMO GRAPE IMITATION No. 2 
FRITZBRO SUPERAROME IMITATION GRAPE 
OIL SOLUBLE GRAPE IMITATION No. 12005 
snes s and OTHERS 





FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK II, N.Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
®acroRies ar cLeirFron, Mw. 4. AMO SEHLEANS (van) FRANCE 
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production 


while also improving quality and reducing cost! 





Many leading confectioners have proved in their 
plants that they can actually increase production 
from 2% to 10% and at the same time improve 
quality of their candies and decrease unit cost—by 
adding Staley’s Soy Flour as an enriching ingredient 
to their formulas. 

They get this increased production because they 
use soy flour as an extra ingredient, simply adding it 
to their regular formulas without other change. No 
extensive tests are required. 

They find that Staley’s Soy Flour can be added in 
moderate amounts without changing either the fla- 
vor or color of the finished product. However, if de- 
sired, it can be made to contribute a rich caramel 
color and caramel-like flavor, by proper cooking. 

Likewise, the extra-fine granulation of Staley’s 
Soy Flour assures a smooth, finer body in the finished 


product. A “short” texture can be developed in 
candies by blending in the soy flour after the candy 
is cooked. 

Other definite advantages—soy flour aids in the 
emulsification of fats, lengthens shelf life of finished 
candies, and increases nutritive value by adding 
high-quality proteins, vitamins and minerals. 

Yet the extra volume gained by adding soy flour 
costs very little—brings down your unit cost be- 
cause soy flour costs less than the average of other 
ingredients. 

For these reasons, you may be interested in dis- 
cussing the specific advantages to you of using 
Staley’s Soy Flour in your formulas. If so, we’ll be 
glad to work with you and recommend the type of 
soy flour that fits your particular needs best. Send 
the attached coupon. 





“We prefer Staley’s Soy 

-— Flours—both HI-FAT 
~ and LO-FAT types—to 
other makes because 
Staley’s flours are so 
uniform. This helps us 
maintain uniformity in 


Staley’s Technical 
Service Laboratory - 

the largest and oldest 
laboratory in the soy 
industry —is ready to 
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weeea: our products’’—says a — er: = _ full 
SoH typical letter from a — Se oy ow 
Coot prominent confectioner. your formulas. 
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A. FE. STALEY 
Mfg. Co. 


Industrial Sales Division, Decatur, Ill. 


STALEY’S HI-FAT SOY FLOUR 
STALEY’S LO-FAT SOY FLOUR 
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An increasingly popular trade mark for a complete 
line of imitation fruit flavors for hard candy—distin- 
guished by their natural fruity character. 


ATLAS-EKON Imitation Flavors were developed by H. Kohn- 
stamm in cooperation with leading manufacturers of hard candy. 
Proved in competitive tests for most appealing natural fruit flavor. 
Staple—no deterioration after long shelf life. Economical—use 1 
ounce to 100 pounds of candy, (with necessary acid). 


EKON IMITATION FLAVORS 


(Non-Alcoholic) 
RASPBERRY PEACH LEMON 
WILD CHERRY BANANA LIME 
GRAPE APPLE RUM 
PINEAPPLE PEAR RUM & BUTTER 
STRAWBERRY ORANGE 


Trial Gallon $10.00 
$9.50 per Gall. ................ Cases (4-1 Gals.) 


Delivered from our nearest warehouse 





pitt 


11-13 
4735 bist 
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FIRST IN AMERICA 
BY MORE THAN 4 TO 1 


Over 80% of all the Lemon Oil used 
in America is Exchange Lemon Oil— 
over four of every five pounds. 


This overwhelming endorsement by 
the trade is your assurance that 





Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


When you buy Lemon Oil... buy 
Exchange. 








Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors, for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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LE 
CHOCOLATE 


PRODUCTS 


Have a War Role, Too! 





We neither seek nor deserve any special RATION "'D” (vitamized chocolate bars)— to the Army 


credit for the part that our products have COCOA (5 Ib. cans)—to both Army and Navy 


played—and continue to play—in the war , *” 
N d CHOCOLATE COATING \ 
effort. Like every other American manu- 


facturer, we have tried conscientiously to CHOCOLATE LIQUOR to food product 
ly G ' iis ig Qe manufacturers *” 

wp y Governmen entaaane s COCOA > endian 
things we make. Handicapped by a serious COCOA BUTTER costtfedtiinn 
loss of manpower (despite our rating as an ‘ 
essential industry in the processing of food COCOA & LIQUOR Combinations 
products) our task has not been easy. GOOBERS (Chocolate Coated Peanuts) | to Army PX & 

In thanking our customers for their pa- = RaisiNETS (Chocolate Coated Raisins) | Naval stores %€ 


tience and understanding when it has not 
been possible to meet their needs, we feel ~ 
that they are entitled to know where a 





large part of our production has gone. 


FOUNDED 1900 


Manufacturers of Chocolate and Cocoa Products 


Margaret and James Streets, Philadelphia 37, Pa. 


* * * * 
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Yes, fresh as a lily, that’s what you'll say about all 
Tranin Quality products. Situated as we are right in 
the heart of the egg-laying region of the United States, 
Tranin Egg Products Company is in a position to buy, 
and does buy first quality fresh eggs. 


Whether you use dried or frozen eggs, you want a 
product that enables you to stand back of the guar- 
antees you give your customers. In Tranin quality 
Dried or Frozen eggs you have such a product. 


TRANIN EGG PRODUCTS CO. 


217 OAK ST., KANSAS CITY 6, MO. 


RANIN 


o>. €GC PROD 

CANS cuaa® S0Um, » is 2 
hk we eacuto im Xe SAS 
al fe 


>. 


TRANINS \° 
FROZEN F 


EGGS 
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1% Tons of True 
Jelly in One Cook 


wae CONFECTIONERS’ 


Uegsd Le 





‘Perhaps your business doesn’t demand 
so great a quantity of true jelly at one time, but Veg-A-Loid offers the same outstand- 


ing advantages, regardless of quantity requirements. 


Plant-proven Veg-A-Loid consistently improves product quality — never sets or 
jams in depositors, regardless of size of cook, thus assuring uniformity for every 
batch. And . .. even where jellies carry 5 and 6 percent excessive moisture, no hot 


room drying is necessary. 


A free sample, tested in your plant will quickly demonstrate Veg-A-Loid’s ver- 
satility as a time and labor saver; the easy-to-handle characteristics that improve taste 
and quality. Write today for Sample Recipe M. And for information on any production 


problems, our Service Department is at your service. 


 YFH.An gerumeter Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 








245 Seventh Lzenue, New York, A. Y. 
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FROM THE WORLD'S MOST 
FAMOUS DAIRY COUNTRY 
---THE LAND O'LAKES 


FOR SMOOTHER CANDY CENTERS 
TRY THE DRY MILK THAT’S 


LABORATORY TESTED! 


Thoroughly tested for pu- 
rity, uniformity and other 
technical standards, these 
Nonfat Dry Milk Solids are 
low in moisture content... 
excellent for smoother can- 
dy centers. 

Land O’ Lakes is depend- 
able—uniform! 

Land O’Lakes makes both 
spray and roller process 
milk powder ...in the most 
modern dairy plants. 


For dry milk... 
look to... 


LAND O LAKES 


CREAMERIES, INC. 


MINNEAPOLIS 13. MINNESOTA 


Also Famous For 


LAND O'LAKES SWEET CREAM BUTTER 
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EXCHANGE ORANGE OIL 


vor in your products than any other 
orange oil. 





First in America for 


Orange Flavor Because it’s made only of fruit from the 
Give it all your tests for quality, uni- “Sunkist” groves of California...in the 
formity, and strength. The results speak largest orange products plant in the 
for themselves! You'll find Exchange world...accepted and reordered by men 
Oil of Orange puts more real orange fla- and women who know orange flavor. 





Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CALIF. 
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KRAFT 
MILK PRODUCTS 
for Confectioners 


DRIED BUTTERMILK 
from Sweet Cream 


NONFAT 
The licorice Betsy feeds her beloved doll bas 


to be good! Like all children, she insists on her D RY M i L 44 SO L j D Ss 


favorite flavor. And since this popular candy 
flavor is measured chiefly by its zestfulness, 
she has always been sold on licorice made with 


FLORASYNTH ANETHOL N. F. 


ye : ep dable P 
A Distinct Ficovice Sue ee vatuate 
® Uniform Quality 





Suited to everyone's taste 


For 
. absolutely pure... a “favored flavor” © Prompt Delivery 


savor and aroma that sur- STRAWBERRY 
passes anise oil . . . meets RASPBERRY 
manufacturers specifications 


“ Call or write your nearest Kraft office. 
especially for candy and 2 oft offi 
pharmaceutical use. 











Industrial Food Products 


KRAFT CHEESE COMPANY 
General Offices: 

500 Peshtigo Court, Chicago go, Illinois 
New York ¢ San Francisco « Atlanta « Minneapolis, Minn. 
LABORATORIES, INC... Denison, Texas * Branches in principal cities 
CHICAGO 6 - NEW YORK GI - LOS ANGELES 27 


DALLAS 1 + DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 
MEW ORLEANS 13 + ST. LOUIS 2 » SAN FRANCISCO 3 - SEATTLE 4 


Floresyath Lobs. (Conede) Ltd. — Mentres! © Terente * Vencquver © Winnipeg 
Floresyath Leberoteries de Mexice $. A. — Mexico City 














- 


page 14 THE MANUFACTURING CONFECTIONER 











TO SIX MILLION PEOPLE 


bit QUIK 


A SIZEABLE Market! A Successful 


Sales Organization Ready to Contact When 
You Are Ready to Sell! 


Our organization enjoys the sales advantages 
that accrue to many years of close acquaint- 
ance and helpful cooperation with the whole- 
sale and retail outlets throughout this pros- 


\ 
\ 
\ 
\ 
\ 
\ 
\ 
\ 


YS SS SS SQ SA OS SS SS 


perous area. We start with that advantage! 

* * * We can secure dealer cooperation for 

your products across more sales counters in 

record time—do it more economically! Main Office and Warehouse, Louisville, Ky. 
Centrally located. Capacity 400 carloads, 


Streamlined facilities. Unexcelled track- 
age facilities. Lowest insurance rates. 


Let’s plan it NOW! 








WRITE TODAY FOR PARTICULARS TO FIT INTO YOUR POSTWAR PLANS. 
BE READY 10 GO IN THIS AREA WHEN THE "STARTING GATE IS SPRUNG!" 


PICKRELL & CRAIG CO. 


Established 1902—Iincorporated 1910 


OTIS W. PICKRELL SAMUEL McDONALD 
at R O K E R Auay &. Saas. 
LAWRENCE K. TULEY HARRY E. GATZ 
Vice President 





Vice President 


LEXINGTON 
_ MIDDLESBORO Beart of the Bluegrass , 


ered iia ot Tea dean oh tak a he tee oe Bie oh a ‘ ra : 
CASRN EER GRE BD, ree DOR a en ET i vate 
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Extra light creaminess—velvety smoothness, that’s what 
gives nougats and creams a plus in customer appeal. That's 
what you get with Cloverbloom Frozen Egg Whites . . . 
they’re so fresh, so pure, so uniform in strength they ac- 
tually increase 1000% when whipped. And you can be 
sure of it . . . because Cloverbloom Frozen Egg Whites 
are selected, handled and processed under the most rigid 
quality controls. 

For Cloverbloom Frozen Egg Whites, Armour selects 
breakfast-fresh shell eggs in the spring months only, when 


Union Stock Yards, Chicago 9, Illinois 


with 


Sis CLOVERBLOOM 


Frozen 


<y EGG WHITES 


egg quality is highest. They are then rushed to nearby 
Armour Creameries... pre-cooled to thoroughly firm them 

..carefully candled and inspected ...clarified to remove 
any trace of grit, shell or fiber. Every step is thorough 

. Scientific . . . yet speeded up to hold all that new- 
laid freshness and natural flavor. 

These high quality standards are the reasons why you 
can always depend on Cloverbloom Frozen Egg Whites 
for making nougats and creams that are smoother, whiter, 
creamier, finer-textured, better flavored. 


ARMOUR 








Buy More War Bonds and Keep Them! 
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THE INDIANS MIXED CACOA WITH CORN. IN 
EFFECT, THEY WERE DOING WHAT LEADING 
CANDY MAKERS DO TODAY WHEN THEY USE 
DEXTROSE (FOOD-ENERGY SUGAR) IN THEIR 
PRODUCT... DEXTROSE IS REFINED FROM CORN. 








Win 





ay «2 | 
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IN 1604 A PRINTER SETTING TYPE FROM 
MANUSCRIPT MISTOOK THE FINAL “L” IN 
CHOCOLATL FOR AN “E” WITH A FRENCH 
ACCENT. THUS THE WORD BECAME 
CHOCOLATE. ..CERTAINLY AN IMPROVEMENT. 





OUR ARMED SERVICES ARE TAKING AMERICA’S 
FAVORITE FLAVOR...CHOCOLATE.../NTO 
EVERY CORNER OF THE GLOBE. 


BACHMAN kus CHOCOLATE 


rn Oo a CHOCOLATE MFG. al MOUNT 
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RIGHT: View showing complete de- 
struction of the Hamilton Candy Com- 
pany plant and premises after the fire 
of February 17. 


BELOW : John D. Hamilton, owner 
of the Hamilton Candy Company of 
Tacoma. 


T very few men comes the experience I've gone 
through. 

You know on February 17th my plant was com- 
pletely destroyed by one of the most disastrous fires in 
the history of Tacoma. In a few hours the culmination 
of years of building, planning, working, dreaming, 
were gone. I saw and felt the terror of destruction. All 
the money in the world could not compensate me to en- 
dure again what I went through that night. For money 
is meaningless when lives are involved. And yet, from 
this tragic circumstance, I have experienced a demon- 
stration of man’s nobility to man. It has been so won- 
derful, that at times I’ve had to pinch myself. 


Smoke was still smoldering from the ruins of my 
factory when calls and messages offering help came 
from all over the country. Men in the candy industry, 
my competitors, said, ‘John, we want to help you out 
of this and see your business continue. We'll share our 


“At times I’ve had 
to pinch myself” 


stocks and supplies with you, we'll find a place for 
your employees until you need them, we'll provide you 
with space.” Other offers came from suppliers and 
equipment sources. My banker, my insurance broker, 
my fellow citizens—everyone was so grand, that I 
not only felt humble and grateful but I was over- 
whelmed and that’s my feeling as this is being written. 


You men in the candy business have shown an un- 
selfishness that all industry could emulate. These few 
words expressed in tribute and thanks to you are for 
the record so that all may know. What is in my heart 
can never be expressed. All I can say is that there will 
rise out of the ashes of the’ Hamilton Candy Company 
another structure, baptized in fire, blessed by the mag- 
nificent spirit of those in our field, and inspired by the 
responsibility to be worthy of such association. 


NHearvictln 


HAMILTON CANDY~COMPANY 


TEMPORARY ADDRESS * PUGET SOUND BANK BUILDING 
TACOMA, WASHINGTON 
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Application of 


Wage INCENTIVE PLANS 
To the Contectionery Industry 


By EDWARD H. THOMAS 
Chief Engineer 
John A. Patton, Management Engineers 


he attention of management has been directed more 

and more these days toward the application of 
wage incentive plans as a solution for its manpower 
problems. Wage incentives are not new but in these 
days of labor shortages, pressure for higher wages. 
and constant pressures driving prices higher, manage- 
ment has been forced to look for new means of increas- 
ing production and reducing costs. It is for these reasons 
that a great deal of attention has been focused upon the 
problem of installing an effective incentive plan. 


The problem of wage incentive plans has been cen- 
tered in the main around the savings in manpower. 
We feel, however, that a great many other advantages 
can accrue from a well-defined wage incentive plan 
which at the present time and in the post-war period 
will be of great importance in industrial management. 


Need Cost Control System 


One of these important by-products of a good incen- 
tive plan installation is the development of an accurate 
and complete cost control system. All incentive plans 
fundamentally must concern themselves with the estab- 
lishment of standards of normal performance above 
which premium pay or incentive pay is granted. It is 
upon these normals that accurate cost information can 


be developed. 


If it is known, for example, that one hour’s work 
will be required to produce a certain unit of produc- 
tion, then that unit of production will cost one hour 
times the base rate of the employee. If this system 
is extended to all of the operations in a plant, then 
it would be possible to determine accurately the labor 
cost of all items of production at normal productivity. 

A good incentive plan pays incentive in direct pro- 
portion to the increase in production over normal. It 
can be seen, therefore, that a 10% increase in produc- 
tion will result in a 10% increase in earnings. Its appli- 
cation to cost is obvious, for when production is over 
normal the cost per unit remains constant. 


There is a tendency, perhaps not fully expressed 
within the confectionery industry, to emphasize the im- 
portance of the cost of materials over and above the 
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other factors of production. While it is true that in the 
confectionery industry the cost of materials is the greatest 
single item in the cost of manufacture, the control of 
labor costs can be of greater importance. Even if the 
cost of materials is rigidly controlled, the production 
of finished products will not proceed unless there is 
intelligent control of the labor force changing these ma- 
terials into finished products. 


Planning Is Necessary 


Along with the control of the cost of labor and of 
material, if the determination of normal times for the 
various operations has been scientifically established, it 
will be possible for management to do an intelligent job 
of planning. In the confectionery industry markets 
change, tastes change, new products are developed, new 
materials are uséd—all of these factors cause continual 
changes in the production program of any confectionery 
plant if the plant is a growing and developing organiza- 
tion. 


Therefore, management must know at all times what 
the capacities are of the various items of production, 
both in respect to labor availability, equipment capa- 
city, and uses of material. With a soundly engineered 
wage incentive plan, management is in a position to 
effectively plan its production program for any future 
period with full knowledge that these plans can and will 
be realized. 


More specifically, planning is a week to week job. In 
normal times the production program is dependent upon 
the sales effort. The sales department furnishes to the 
production department its requirements for an ensuing 
period. The production department then, with the full 
knowledge of the capabilities of its production force, is 
able to plan an economical and effective operation to 
meet the sales program. Even in these days when the 
sales program is dependent upon the productive effort. 
the production department must furnish to the sales 
department sufficient information so that the sales de- 
partment can intelligently plan its sales program for the 
ensuing period. 
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A properly designed wage incentive plan will enable 
the management of an organization to plan day by day, 
operation by operation, just what can be accomplished 
with the help available. This is important during these 
days of rapid turnover and high absenteeism so that 
the full use of available manpower is realized. With 
full knowledge of normal times for each operation, 
management is in a better position to balance work 
loads of the various operations and groups of opera- 
tions so as to produce from manpower and materials 
available the most economical production under present- 
day conditions. 

In the confectionery industry in a great many cases, 
manpower has been its greatest single production hurdle. 
This is because of the following reasons: 

1.—Directives from the War Manpower Commission 
for non-essential industries to reduce their ceilings by 
10%. 

2.—The drain of manpower from confectionery indus- 
try because of more attractive wages in war plants. 

3.—The driving of marginal labor into the confec- 
tionery industry. 

4.—Excessive absenteeism and turnover among these 
marginal workers. 

A well-designed wage incentive plan coupled with 
an intelligent personnel program will go a long way 
in solving the above problems. The incentive earnings 
accruing under a wage incentive plan will offset some 
of the attractiveness of higher wages in war plants. The 
increased production realized upon the adoption of a 
wage incentive plan will compensate in some measure 
for the reduction in personnel through the War Man- 
power Commission directives. The realization of group 
dependency and higher wages tend to reduce absenteeism 
and turnover. 


Decide On Plan 


The establishment of a wage incentive plan in the 
confectionery industry brings with it a great many 
problems, the solutions for which must be carefully 
planned before the plan can be properly installed. First 
of all, it must be decided what plan is best adapted to 
the organization. In this consideration, it must be 
decided whether the plan is to be operated on a plant- 
wide basis, on an individual basis, or on a small group 
basis. The plant-wide basis, of course, is the simplest 
to install and the simplest to administer. The individual 
basis, on the other hand, produces highest earnings for 
the individual, greatest production for the organization, 
and secures the greatest reduction in unit labor costs. 
However, the individual plan is not always possible and 
therefore a compromise must be made and a small 
group basis is oftentimes used. 

Before proceeding with the installation of a wage 
incentive plan, it is necessary that all of the employees 
in the plant be fully aware of the plans that the com- 
pany is developing and their cooperation enlisted. Man- 
agement and supervision first of all must understand 
the plans thoroughly so that they can be in a position 
to sell effectively to the organization the advantages 
that accrue under the proposed wage incentive plan. 


Must Have Faith In Plan 


It must be understood by management and the em- 
ployees that all standards that have been set will be 
guaranteed against change, unless a change is made in 
method, materials or equipment. This educational work 
must be done carefully by someone qualified to answer 
all of the problems which inevitably arise at the incep- 
tion of a new wage incentive plan. To cast doubt upon 
the efficacy of a wage incentive plan before it has been 
fully developed, is to start the plan off on the wrong foot. 
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The confectionery industry has been considering 
more and more the necessity for an improvement 
of wage conditions within the industy. Lack of uni- 
formity in wages was found in the study, “Survey 
Shows Candy Plant Wage Variations” which ap- 
peared in THE MANUFACTURING CONFEC. 
TIONER, March 1945. One method of improving 
these conditions is by the use of wage incentives: 
proven successful in certain plants, but which 
must be carefully set up after thorough study. 

Having heard of one candy company who has 
set up a wage incentive plan, THE MANUF ACTUR- 
ING CONFECTIONER has secured an exclusive 
article discussing this problem. Now is the time to 
give serious thought to the correction of existing 
wage structures and to set up a plan which will 
not fall apart with changing conditions, 

According to Mr. Edward H. Thomas, chief en- 
gineer of John A, Patton, Management Engineers, 
author of this article, it is necessary to design a 
plan based upon a study of day by day and opera- 
tion by operation conditions before deciding on 
just what can be accomplished with help available. 
This makes it possible for an automatic adjust- 
ment to take place with changing conditions there- 
by protecting both employees and manufacturers. 
Mr. Thomas, who has had a great deal of experi- 
ence in this work, discusses these points in detai? 
in his article herewith, 





Therefore, the installation of a wage incentive plan 
should be handled by qualified engineers. After man- 
agement and supervision has been completely sold and 
are anxious to cooperate in the installation of the plan. 
it will be necessary to convey to the rank and file em- 
ployee all of the advantages which they will derive 
and the benefits which the company will gain. Only 
after this can work on an incentive plan be started. 
It is wise, therefore, at this time to consider general 
problems involved in establishing a new plan. The first 
of these considerations is the fact that the plan must 
be approved by the War Labor Board. The plan, these- 
fore, must meet these general qualifications: 

1.—The plan must not increase direct labor costs. 

2.—It is desirable that the employee be paid a one 
to one ratio for increased production: that it to say, 
for a 10% increase in production over normal require- 
ments, employees will receive 10% earnings increase. 

3.—The plan must be simple and easily understandable 
by all employees. 

4.—The plan must be soundly engineered. 

5.—Their present base rate must be their guaranteed 
minimum earnings. 

6.—Standards should be guaranteed against change 
except for changes in method, material, equipment, de- 
sign, or changes in sub-contracting policies. 

If a wage incentive plan meets these general quali- 
fications, it has every reason to be approved by the 
War Labor Board. However, to prove that the plan 
meets these qualifications, it will be necessary at the 
start of a wage incentive program to accumulate records 
substantiating these qualifications. 

It will be necessary to get the payroll procedures in 
such form that it will be possible to determine the units 
produced each payroll period for the last six months. 
the total straight time hours worked by the employees 
involved, and the straight .time earnings of the em- 
ployees involved. If this is not done at the start of a 
wage incentive plan, it often is found that the plan will 
be completely set up and will not have any past infor- 
mation to submit to the War Labor Board and will 
delay the application of the plan perhaps several weeks. 
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The next step in the establishment of an incentive 
plan is to determine what operations are to be studied 
and what units of production are to be used to measure 
the productivity of these operations. This means going 
through the plant and listing completely each operation 
and the most effective method of determining the mea- 
sure of performance in these operations. 

Plan the Program 


When this is done, it will be necessary to lay out 
a program of each operation and in what order they 
are to be studied. After this preliminary work has 
been done, it will be necessary to time study each opera- 
tion to determine fully the time required for a normal 
operation to produce a unit of work. This is a critical 
point in the establishment of the plan, because the per- 
sonality of the time study engineer conducting these 
studies will have an important bearing on the accept- 
ance of the plan by the employees. The time study engi- 
neer taking these studies should have sound judgment, 
technical experience, and a persuasive personality. 


Preparation must be made so that the time study 
engineer will be acceptable to the organization. This is 
done by having the engineer talk to the employees be- 
fore embarking on his analysis of the operations and 
getting the employee to talk about his job so that 
suspicion and fear are allayed. After the study has been 
completed, it is often advisable to show the employee 
that has been studied just what has been done, how 
the analysis was made, to demonstrate the fairness of 
the study. 

The time studies must be analyzed carefully so that 
equitable standards can be established so that the same 
degree of effort anywhere in the plant will produce the 
same increase in earnings. If time standards are not 
set up accurately, there will appear in the rate structure 
inequalities in earnings. This will lead inevitably to 
dissatisfaction with the wage incentive plan. Therefore, 
it will be necessary to have a well qualified time study 
engineer to establish these standards of performance. 
After these time studies have been completed, all of the 
standards of performance set, and production under 
these standards checked, the organization then can pro- 
ceed with the establishment of the wage incentive plan. 


Need WLB Approval 


However. before any increased earnings can be paid 
to the employees it will be necessary to secure from 
the War Labor Board approval of the wage incentive 
plan. This will require the filing of a form 10 and all 
necessary supplemental information. Upon approval 
by the War Labor Board, the organization then can 
begin to reap the benefits of a well-defined incentive 
plan with the full knowledge that they have established 
a system which will lead to great management effec- 
tiveness. An indication of the effectiveness of a wage 
incentive plan can be gained from the statement of Mr. 
John W. Nickerson, WPB management consultant, divi- 
sion director: 

“Wellesley, Mass., June 18, 1945.—John W. Nickerson, 
WPB management consultant, division director, asserted 
today voluntary wage incentive plans adopted in 86 plants 
in the Chicago War Labor Board area increased produc- 
tivity an average of 45% in 90 days. He told the Mass- 
chusetts Institute of Labor (A. F. L.\ that the incentive 
systems increased earnings of workers 19%, while labor 
costs decreased 14%.” 


Reed Candy Plans Flavor Poll 


As a source of guidance in setting up post-par pro- 
duction, the Reed Candy Company shortly will begin 
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a consumer poll through which it expects to get valu- 
able information regarding flavor preferences, direct 
from the candy consuming public. 

In outlining this research activity and the reasons 
behind it, Alexander Loss, General Sales Manager for 
Reed, said that Reed’s Butterscotch Roll and the Pep- 
permint and Root Beer Flavors will remain on the 
post-war schedule. 


NCA Holds One Day Meeting 


A’ a substitute for the usual national convention of 
the National Confectioners’ Association, normally 
held in June but cancelled this year in compliance with 
ODT policy, special one-day local meetings of the con- 
fectionery industry are being held in key cities under 
the sponsorship of NCA and local associations of manu- 
facturers. 

The first three such meetings are being held in Boston 
on April 17, New York on April 19 and Philadelphia on 
April 20, according to Philip P. Gott, NCA president. 
Council on Candy meetings, scheduled for the evenings 
of the same days, are open to jobbers, salesmen, sup- 
pliers and all others interested in the welfare of the con- 
fectionery industry, in addition to manufacturers. 

Subjects covered at these meetings include plant house- 
keeping and sanitation, technical developments—research, 
ingredients and machinery, employment (including War 
Manpower Commission rulings, handling of returned 
veterans, part-time workers, new methods of better em- 
ployee-training), and a resume of the outlook on prin- 
cipal supply items such as sugar, corn products, chocolate, 
fats and oils, containers and boxes, etc. 

Mr. John H. Reddy, New England Confectionery Co., 
and NCA director has charge of the Boston meeting. 
The program has been developed in cooperation with Mr. 
Walter Guild, secretary of the New England Confection- 
ery Manufacturers’ Association. Most of the sessions are 
in the form of panel discussions, with local manufac- 
turers serving as discussion leaders. 

The Council on Candy meeting, starting with a dinner 
at 7 P. M., speakers include Mr. Gott; Mr. T. Stempfel 
of E. J. Brach & Sons, Chicago, council chairman; Mr. 
S. H. Cady, Jr., and Mr. William Shaw of the council 
staff and representatives of the Leo Burnett Co., advertis- 
ing agency. 

The remaining meetings will follow the same general 
plan. Mr. William C. Kimberly, secretary of the Associa- 
tion of Manufacturers of Confectionery and Chocolate, 
has developed the program for the New York meeting, 
under the direction of Mr. Herman Hoops, NCA vice 
president. Mr. Irvin C. Shaffer, New York campaign 
manager of the Council on Candy, presides at the eve- 
ning meeting starting at 8 P. M. 

The Philadelphia meeting will be under the direction 
of Mr. C. R. Kroekel of the Kroekel-Oetinger Co., and 
NCA director, in cooperation with the local association. 

A similar one-day local meeting will be held in Chi- 
cago, either late in May or the first week in June. Con- 
sideration is being given to similar local conferences of 
the candy industry in Atlanta and Minneapolis. 

Launching the second half of the industry’s two-year, 
$1,000,000 program to build a larger post-war market 
for candy, the Council on Candy held four meetings in 
early April in Cleveland, Columbus, Cincinnati and 
Detroit. 

Acting as general chairman for the meetings was Mr. 
W. C. Dickmeyer of Wayne Candies, Inc., Ft. Wayne, 
Indiana, council campaign manager for Indiana, Ken- 


tucky, Michigan and Ohio. 
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Daily Inventory Record Controls 
[se of Kan Materials 


- W. H. CHILDS 


N° other food industry makes use of so many varied 
raw materials, as does the candy division. Raw 
materials vary so widely in their use that one can not 
just simply specify sugar, which may be utilized in as 
many as a dozen forms, from raw sugar (to be purified) 
down to the fine 6X Pulverized, and may include tur- 
binado, sanding sugar, medium granulated, etc. Like- 
wise, there are different kinds of milk products. 


A logical method of classifying the raw materials 
was given in THE MANUFACTU RING CONFECTION. 
ER, December, 1944, in the “Food Chart.” This method 
of classification may be used advantageously in connec- 
tion with the necessary record keeping. 

It is customary in most candy plants to take a “phy- 
sical inventory” at quarterly intervals. This is highly 
necessary and in spite of the effort involved, is fully 
justified. 

THE MANUFACTURING CONFECTIONER is fa- 


miliar with an inventory system now working in one 


of the country’s largest candy plants. This is a Daily 
Inventory Record. The system has been in operation 
successfully for some time and often acts as a check 
on the “physical inventory”: being considered by the 
company’s executives to be more accurate than the 
actual quarterly inventory. While a working system in 
one plant may not always prove satisfactory in another, 
the ideas involved may prove beneficial to all. 


Starts with “Receiving Clerk” 

The system starts with the receiving clerk who “checks 
in” all raw materials received. His records are the same 
as they always have been and no change has been made 
in the receiving details: A copy of the Receiving Re- 
port is given to the elevator operator who moves the 
raw materials. This copy remains with the materials 
wherever transferred, to be picked up by the foreman 
later. The foreman can then check goods received 
against the receiving report. as well as enter the figures 
upon the Daily Inventory Record. At the end of the 





DAILY INVENTORY RECORD 








Department Floor Date 
Starting Amount Inventory Amount 
Product Total 
Inventory Received End of Day Used 
SUGAR: Med. Gran. 
Fine cane 75.200 75.200 67.100 8.100 
Powdered 4.150 4.150 3.800 350 
Fine beet 17,200 20.000 37.200 19.100 18,100 
Sanding 
Bakers Spec. 
_ TOTAL SUGAR 26.550 
CORN SYRUP: Reg. . 141.780 141.780 76.020 65.760 
High 
CORN SUGAR . : 2.050 5.000 7.050 6.150 900 
MILK: Whole conden. 21.785 21.785 14.605 7.180 
Skim. conden. __.. 7.478 7.478 4.917 2. 561 
TOTAL MILK 9. 741 
CHOCOLATE: Liquor ie 25,160 25,160 24.860 300 
Dark ccs 15.000 15.000 14.000 1,000 
Milk Jaman f ‘ 21,445 21,445 21.445 
Vanilla _.. 7.000 4.000 11.000 10.600 400 
Sweet __... 18.470 18.470 12,240 6.230 
TOTAL CHOC OLATE 7.930 
PEA ANU TS: Spanish | 41.920 41,920 36.700 5.220 
Runners 
Virginia _..... 
~ TOTAL PEANUTS 5,220 
Creamery Butter ahs at A, ee 275 275 195 30 
Raisins ___ 29.300 29,300 25.100 4,200 
SS saa 800 800 800 
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day, the foreman “checks” the stock in his department 
and enters the figures in the appropriate column on the 
Record. 

The assistant superintendent picks up these Daily 
Inventory Record sheets from the foreman of each de- 
partment every morning. He then makes out a duplicate 
sheet, marked “All Floors and All Departments,” by 
adding the items. For example, 20,000 lbs. of fine beet 
sugar were. received; 10,000 lbs. by the hard candy 
department and 10,000 lbs. by the fudge department. The 
former, showed by change in inventory, that 10,000 
Ibs. had been used in hard candy while the latter showed, 
8,100 Ibs. had been used in fudge, making a total usage 
of 18,100 Ibs. 

If a candy plant has eight foremen (heads of depart- 
ments) then nine of the blank forms are used, one for 
each foreman and one, the summary sheet, by the assis- 
tant superintendent. 


Record Keeping Successful 


When first installed, much difficulty was encountered 
by lack of understanding among all concerned. But in 
a short time, all of the “kinks” were straightened out 
and now the foremen take pride in their record keep- 
ing- The fudge department foreman knows how many 
batches of fudge were made during the day and from 
the formula used can check on the amounts of raw 
materials used. And they do check! 

Likewise, the cost-accounting department has found 
another aid in assisting them at arriving at production 
costs. The production superintendent can study his copy 
of the record and know at a moment’s glance how sup- 
plies have been used. The purchasing agent can also 
tell easily how supplies have been used. The purchasing 
agent can also tell easily how supplies are holding out. 

In connection with the Government's rationing pro- 
gram of many of the raw materials, this system has 
proved its value. 

The time required for making out this Daily Inven- 
tory Record is not excessive. The foremen spend about 
15 minutes daily, the receiving department spends about 
one hour daily, and the assistant superintendent spends 
about two hours daily. 

(Editor’s note: For obvious reasons the figures given 
in the Daily Inventory Record are fictitious. Lack of 
space prevents publishing more than a brief outline of 
the record. The actual form in use in the candy plant 
mentioned, measures 14 inches by 8% inches. This 
form lists 43 different items and even includes items 
such as White Glaze, Molding Starch and various gums 
and wax.) 


OPA Aids Veterans 


The Office of Price Administration believes in assist- 
ing veterans who desire to open small business estab- 
lishments making use of rationed foods; business ven- 
tures which under rationing have been closed to new- 
comers. 

“This is only one of several moves which OPA is 
making to help veterans get started,” Mr. Bowles said. 

Two types of business are thrown open to veterans 
by the new rationing order (effective March 26) , one type 
is establishments that use rationed foods as raw ma- 
terials. Typical examples are candy manufacturers, bak- 
eries, ice cream makers, soft drink bottlers and potato 
chip fryers. 

The other type is establishments which use rationed 
foods in the service of “refreshments.” Typical of these 
would be a small restaurant or eating stand serving 
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such items as potato chips, popcorn or nuts, ice cream 
or carbonated drinks. 

“Existing food rationing regulations already permit 
the opening of certain types of new establishments deal- 
ing in foods,” Mr. Bowles said. “These include retail 
and wholesale establishments distributing rationed foods 
and certain establishments producing rationed foods. 
Other OPA regulations are being reviewed to determine 
whether additional charges of aid to veterans can be 
made within the allotments of scarce commodities for 
civilian use.” 

The new ration order, General Ration Order 18, 
“Distribution of Bases to Certain Former Members of 
the Armed Forces,” sets up eligibility requirements in- 
tended to make sure that allotments of rationed foods 
go only to veterans of the present war who do not have 
businesses and who intend to open and operate inde- 
pendent businesses. The conditions are in accord with 
the spirit of the Servicemen’s Readjustment Act. 


The amounts of rationed food that a veteran may ob- 
tain are limited so that, in general, the businesses oper- 
ated will be comparable to typical “small” businesses 
now operating. 


The veteran may apply to his local War Price and 
Rationing Board on a new OPA Form R-1226. It must 
show (1) that he has, or can obtain, the premises and 
equipment needed for the business; (2) that he will 
not be financed directly or indirectly by any person 
already in the business of making unrationed food from 
rationed food, or of making refreshment services; (3) 
that the operation of the business will be his principal 
occupation. A veteran may apply for registration as 
an industrial user if he has no other business than the 
one covered in the application and if he had no such 
business either when he was discharged or on March 
22, 1945, whichever is later. 


The maximum amount set in the ration order for 
each class of foods is the “base,” and not the amount 
that may actually be obtained. An industrial user is 
given a quarterly food allotment in an amount that 
represents a percentage of his “base,” or pre-rationing 
period use of rationed foods. Candy makers get 65% 
of the “base,” for example. 

Under “Candy,” the maximum base permits 8,000 
pounds of sugar. Under “Popcorn,” the maximum base 
permits 3,000 pounds of cooking and salad oils. Gen- 
eral Bakery Products, Ice Cream, Bottled Beverages, 
Bread and Rolls, and Potato Chips allow maximum 
bases. 

Industrial Users will find out quantities permitted for 
maximum base use through the Washington Office. 
Editors Note: THE MANUFACTURING CONFEC- 
TIONER will be glad to be of service to veterans who 
may wish to enter the candy business. 


Wm. C. Copp Address M.LT. 


Mr. William C. Copp, Eastern Manager of THE 
MANUFACTURING CONFECTIONER, gave the Asso- 
ciated Business Papers College talk, entitled “Advertising 
Is Like Editing.” to the Advertising and Marketing 
classes at the Massachusetts Institute of Technology, 
Cambridge, Mass.. on March 21st. Mr. Copp has ap- 
peared before these groups annually as speaker. 


@Mr. Donald Price. formerly with Interchemical 
Corp., New York, has been appointed technical direc- 
tor of Oakite Products, Inc., New York. 
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Metter’s Day, the second Sunday 
in May, presents an opportun- 
ity for us to demonstrate our ability 
in the art of candy making. This 
year, with more stringent rationing 
and conditions, presents more diff- 
culties than we should like. Still, we 
can do something out of the ordi- 
nary. 

The occasion warrants our doing 
the best we can. Your’s or some- 
one else’s mother deserves our best 


efforts. The old saying, “What she’ 


never had, she never missed,” is not 
true. Mothers all over the land have 
denied themselves, giving their all. 
Perhaps, this season, we cannot “Say 
It with Candy” as in many years 
past but we can think about items 
which will show the mothers we are 
thinking of them and appreciate 
what they are and have been. 

This past Easter season has just 
about wrecked us of merchandise. 
The candy hungry public have just 
mobbed the candy counters with 
the result that we have been unable 
to keep up with the demand. The un- 
usual and higher priced lines of 
candy have moved faster than ever 
before. 


Novelties In Demand 


While we can’t get many ingre- 
dients due to the war, we can make 
more use of the ingredients we have. 
A number of items, novelty or can- 
dies of special types, can be made 


out of ordinary materials. And 
many of these specialties can be 
made right in the candy kitchen or 
for that matter, at home. Many of 
the younger generation of candy 
makers may be unaccustomed to 
work of this kind and _ perhaps, 
many of the older generation may 
have forgotten the knack of making 
novelty candies. 

We always like to give Mother 
some flowers and we dare say, that 
Mother never received too many. 
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Let's Think of Mother’s Day 


0. CLYDE ASHLEY and 
W. H. CHILDS 


What about making some Candy 
Flowers? We don’t mean elaborate 
spun sugar novelties (although, cer- 
tainly, those of you who are ac- 
complished in this art, may well pur- 
sue it), nor do we refer to the old- 
time crystallized violets and roses. 
We are thinking of the almost for- 
gotten artificial candy flowers. These 
may be made up to simulate Lilies, 
Daisies, Rose Buds, Iris, or almost 
any type of blossom. They are not 
unlike some of the flowers made 
from crepe paper and have an ad- 
vantage in that they are completely 
edible. To give the younger genera- 
tion of candy makers a recipe suit- 
able for practice, we will consider 
the lily. This recipe will enable one 
who so desires to venture into mak- 
ing other flowers by varying the 
colors. 


The Lily 


Take the whites of 8 eggs and 
beat with powdered sugar to the 
consistency of a real soft putty. 
Then add 5 oz. of corn starch and 
mix in the egg white-powdered sugar 
batch until the mixture is like a 
good, stiff putty. This may possibly 
require a slight addition of pow- 
dered sugar. Flavor with a good 
vanilla extract or a floral flavor. 
Pack in a jar or crock and press 
down. Cover with a moist cloth 
and let stand overnight. Then re- 
move, and roll the mixture like a 
pie dough and cut and shape into 
leaves, petals, stems, etc. Separate 
portions of the dough will have to 
be colored to correspond to the 
color of the part of the flower. 


The petals and leaves can be 
formed and placed onto the stalk 
or stem and center, using a vase or 
home-made rack. Setting time is 
about a half hour, and the shape 
will be retained. Small fhower 
vases are ideal for use as forms in 


this work. After the assembly has 
been completed and the entire flower 
formed, a light dusting is necessary, 
using a mixture of powdered sugar 
and corn starch. As the forming of 
the petals and leaves is a delicate 
operation, it has been customary to 
use a small or toy rolling pin for 
the job. With practice, truly artis- 
tic flowers can be made. 

Other novelty items may be made, 
such as candy toys. But whether 
flowers or toys, much variety may 
be achieved, depending entirely upon 
the candy maker’s artistic ability. 
And this is nothing but a simple, 
home-made piece, made out of the 
very simplest of ingredients. For- 
merly, gum arabic or other gums 
were used but as many of the gums 
are still in short supply, it is well 
to resort to the more common ma- 
terials. 


A Fruit Loaf 

For an especially high quality 
piece of candy—and quality is what 
Mothers should have, we offer the 
suggestion of a fruit loaf. This can 
be made in any size, though we 
suggest the one-half pound size, 
made up as follows: 

40 pounds of sugar 
14% gals. 18 per cent cream 

Cook to 242 degrees F., pour on 
the ball beater, and add: 

12 pounds seedless raisins 
“currants 

> “ etron 

4 ounces Roman Punch Flavor 

12 “ cinnamon 

8 “ allspice 

5 pounds Walnut pieces 

(English) 

Salt (to taste) 

Let the batch beat until it “bucks” 
and then let it set for a few minutes. 
Work uv and roll out into loaves 
and dip in good dark Vanilla choco- 
late coating. Make up an icing and 
write “Mother” on the top. 
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Dictionary of Raw Materials 


This series began in July and will be available in booklet 
form when completed. 


Malt Syrup ‘ 
PRIMARY.—A visous syrup having a malt flavor, 
similar in composition to corn syrup. Grade, depend- 
ing upon color (light to dark). Clean. Good flavor. 


Refiners Syrup or Treacle 
PRIMARY .—Color and flavor. Minimum amount of 
water (not over 25%). Minimum amount of ash (not 
over 8%). Clean and sound. 


Rice Polishings 
PRIMARY .—Fineness (mesh). Clean, free from in- 


festation. 
OPTIONAL.—Mineral and vitamin analysis. 

Sago Starch 
PRIMARY .— Origin, Fineness or mesh (pearl, bullet, 
etc.). Minimum moisture content. Light color. Free 
from extraneous material. Clean. 


Sorghum Syrup 
PRIMARY.—Color and flavor. Minimum amount of 


moisture (not over 30%). Minimum amount of ash 
(not over 2.5%). Clean and sound. 


Sweet Potato Flour or Starch 
PRIMARY .—Light color. Minimum moisture con- 
tent. SO. content. Free from extraneous material. 
Good odor. 


Sugar, Dextrose 
PRIMARY .—Dextrose hydrate, a white, finely crystal- 
line, free-flowing primary sugar obtained from starch. 
Dextrose Equivalent 99.9. Moisture 8.5%, Ash 0.01%, 
Color 2.0 Br., Screen Test through 16 mesh. 


OPTIONAL.—Anhydrous Dextrose, a product of the 
same general characteristics and analysis as dextrose 
hydrate, except that it has been crystallized in the 
anhydrous form. 


Sugar, Sucrose 

PRIMARY .—Granulated cane or beet. Grade or type 
(coarse, standard, medium, sanding, etc.). Pure, dry, 
sound and clean. Whiteness of color. Sold in bulk or 
in paper or cloth bags. 

OPTIONAL.—Powdered (Confectioners). Cane or 
beet. Grade 4X or 6X. With or without non-caking 
ingredients as 1% tricalcium phosphate or 3-414% 
starch. Fineness or mesh. Free from lumps. Clean 
and dry. 

OPTIONAL.—Transformed. Grade. Color, flavor and 


fineness. 


OPTIONAL.—Soft (browns). Polarization or sugar 
content. Minimum amount of moisture. Free from 
lumps. Clean. Color and flavor. 

OPTIONAL.—Raws and Turbinados. Polarization or 
sugar content. Free from extraneous material or fer- 
mentation (sourness). Moisture content. Flavor and 
color. On Raws: Refinability. 

OPTIONAL.—Liquid. Grade. Color. Sugar content, 


including invert content, separately. Flavor. 


Tapioca Flour or Starch 
PRIMARY Source (Jave, Brazil, Dominican Repub- 


lic, Domestic, etc.). Fineness or mesh. Minimum 
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moisture content. Light color. Free from infestation 
and foreign material. Clean and sound. 


Tartarie Acid 


PRIMARY .—Dry, powdered, granulated or crystals. 
Mesh. Domestic or imported. U.S.P. or C.P. 


Vanilla Beans 
PRIMARY .—Kind and origin. Whole or cuts. Grade 


or lot number. Sound, ripe and clean. Thoroughly 
cured. Free from mold. Rich aroma and flavor. 
OPTIONAL.—Length of beans. Must not be rubbed 


or treated. 


Vanilla Flavor or Extract 

PRIMARY .—True, synthetic or compound. On true 
or compound: Kind of bean and minimum content. 
Straight or blended. On straight or compound; Vanil- 
lin, coumarin content, or both. Minimum percentage 
of alcohol. Prime flavor and aroma. 
OPTIONAL.—Age of extract. Made from whole (or 
cuts if desired), sound, ripe beans. 


Vanillin 
PRIMARY .—Crystals or powdered. Whiteness of 
color. Origin. Nature of base (Eugenol, Clove, Lig- 
nin, etc.). U.S.P. or C.P. Fine aroma and flavor. 
OPTIONAL.—Ethyl Vanillin. Fine crystals or powder- 
ed. Whiteness of color. U.S.P. Fine aroma and 
flavor. Clean. 


Vegetable Colors 
PRIMARY .—Shade. Powdered, paste or liquid. Guar- 
antetd to pass all state and national food laws. 


OPTIONAL.—Base or how cut. Color content. 
Vinegar 
PRIMARY .—Pure and fresh. Nature of base (cider, 


malt, etc.). Minimum acidity. Flavor. 
OPTIONAL.—Solids and ash content. 

Vitamins 
PRIMARY.—Vitamin A or Carotene. (The former is 
colorless, the latter, highly colored, yellow). Sold by 
grams, kilograms, or units. One U.S.P. or International 
Unit is 0.0006 milligrams of pure betacarotene. Fat 
soluble. 
PRIMARY .—Vitamin B, or Thiamine. Colorless crys- 
tal or powder. Sold by grams, kilograms or units. One 
U.S.P. unit is equivalent to 3 micrograms of pure 
crystalline material (1 milligram equals 333 U.S.P. 
units). Water soluble. 
PRIMARY .—Vitamin B, or Riboflavin. Orange-yellow 
colored. Crystal or powder. Sold by grams, kilograms 
or units. One Sherman-Borquin unit is considered 
equal to 244 gamma (micrograms). Water soluble. 
PRIMARY Niacin. Colorless crystal or powder. 
Sold by grams, kilograms. Water soluble. 
PRIMARY .—Pantothenic Acid or calcium salt. The 
acid is a liquid but the calcium pantothenate is a 
white crystalline powder. Sold by grams or kilograms. 
Water soluble. 
PRIMARY .—Vitamin C or Ascorbic Acid. White 
crystalline powder. Sold by grams, kilograms or units. 
One U.S.P. unit or International unit is equal to 0.05 
milligrams of l-ascorbic acid. Water soluble. 


page 25 








. with "sap bucket" maple tang im- 
prisoned in every drop by Standard Syn- 
thetic methods. Doesn't deteriorate in 
storage or lose flavor . . . helps "stretch" 
chocolate . . . ideal for creams, fondants, 
bars, etc. 





30 West 26th Street New York 10, N. Y. 


BRANCHES: 


Chicago St. Louis 
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We offer two seaplant extractives which may prove to 
be the answer to your emulsifying, suspending, thick- 
ening or stabilizing problems: 


KRIM-KO GEL—an all-purpose colloid-assistant which, 
with improved tehniques of use, can prove effective in 
practically all food, pharmaceutical and industrial 
applications. 


CARRAGAR:—an agar-type gelatin which forms tender, 
fruit-like gel over a wide pH range. Does not require 
acidulation to produce desired results. 


Both products are now being successfully used by 
nationally known manufacturers in many fields. Write 
for literature, and any desired specific techniques. 
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SEAPLANT PRODUCTS 


DIVISION 


TUATE, MASSACHUSETTS 





Candy Executives’ and Associated 
Industries’ Club Meets 


A most enjoyable and instructive evening was held by 
more than 40 members of the Candy Executives’ and 
Associated Industries’ Club, who gathered at their ~ go 
ly meeting at the Hotel Bossert, Brooklyn, N. Y., 
March 20th, to view the newly produced petahuibe 
sound film of the Co-operative Pecan Sales Co., of San 
Antonio, Texas. 


The film might have been aptly named “From Pecan 
Grove to Pecan Pralines” as the opening scene consisted 
of a splendid view of a Texan pecan grove and then gave 
a pictorial history, with numerous close-up shots, of the 
invention, design and manufacture of machinery required. 


Jim King, who is chairman of the Technical Commit- 
tee of the Candy Executives’ and Associated Industries’ 
Club, made the arrangements for the showing of the 
film, and other practical minded production men present, 
when later discussing the film, were of the opinion that 
some of the equipment shown could be advantageously 
used in candy factories, particularly the shell remover belt 
and other apparatus for the sorting and grading of nut 
meats. One of the production men remarked that the 
only thing missing in the equipment displayed was the 
absence of machine ry that could be used to continuously 
coat pecans in clear hard candy or hard candy butter- 
scotch. 


The membership of the Candy Executives’ and Asso- 
ciated Industries’ Club is made up of manufacturers, 
superintendents, production executives and representa- 
tives of the allied trades serving the industry, and it is 
probably the best attended production minded candy 
group in the metropolitan area. 
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A Name To Remember In Your Post War Plans 


QUALITY 
CHOCOLATE 


\JERCKEN 








Merckens Chocolate Co. Inc. Buffalo, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 




















Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 


FROZEN WHITE * FLAKE ALBUMEN « POWDERED ALBUMEN 


SPRAY ALBUMEN «© also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witcHIta FALLS CHICKASHA McKENZIE NASHVILLE 
Texas Oklahoma Tennessee Tennessee 
_ PNRM Aare mi 
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CONFECTIONER’S BRIEFS 


| CE Mrs. Steven Aids in Sunday School Week Program 


Mrs. Julia Steven Krafft, President of Stevens Candy 
Kitchens, Inc., and eminently well-known in the Candy 
and Confectionery Field, has been designated Honorary 
Vice-Chairman of the National Sunday School Week 
to cover the Candy Manu- 
facturers, it has been an- 
nounced by the Laymen’s 
National Committee, Inc. 

The Laymen’s National 
Committee, now in_ its 
sixth year, a non-sec- 
tarian, non-profit organi- 
zation, dedicated to re- 
vitalize the principle that 
“America was founded 
on man’s consciousness 
of God, man’s daily labor 
and the fruits there- 
from”, also sponsors Na- 
tional Bible Week. 

In accepting the Hon- 
orary Vice Chairmanship 
fj e* Mrs. Julia C. Steven of National Sunday 
School Week, Mrs. 


It med ns ee) NS UM ER Krafft stated: “Any citizen, irrespective of class, creed 


or color, who does not look upon the growth of Juve- 


ile Deli *y with misgivings, simply does s- 
SATISFACTION for [ERMA RAI RAT Ieai ee iLena anita 
the FUTURE - 


Time is on your side for building Gustavus Goodrich Hood, pioneer confectionery manu- 
facturer and wholesaler, who is credited with originating 
the sucker, then known as “taffy on the stick” died re- 
Funsten Pecans now means cultiva- cently in Buffalo, N. Y., at the age of 87. He was a 


ting permanent customers for your founder of Hood Bros. in Buffalo in 1885, which later 
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Pioneer Candy Man Dies 


valuable repeat business. Using more 


became Hood & Gould. It later became part of the Gen- 
higher-profit pecan-topped and eral Ice Cream Corporation. He started similar busi- 
pecan-filled candies — the type of nesses in Seattle and St. Catharines, Ont., and was ac- 


tive in their management until retirement in 1934. 


Sugar Research Prizes Total $45,000 


Establishment of a series of Sugar Research prizes 
Use FUNSTEN PECANS to add more totaling $45,000 by the Sugar Research Foundation, Inc. 
to be awarded scientists for the discovery of new uses 
of sugar in medicine and in every art, industry or 
reduce production costs and time. technology was announced recently at a dinner given 
by Dr. Karl T. Compton, President of the Massachu- 
setts Institute of Technology. 
and pieces ... the right size for your a eieki 


customers who buy quality and are 


immune to price competition. 


taste appeal to your candies... to 
Available in 17 graded sizes of halves 


purpose. 


VITAMINS: Funsten Pecans are good 
source of Vitamin A and B!. Also Iron. 


[%.6 
x = If its premium quality 
eter teen your ree- eae Y you're after specify 


uler jobber or write us 
for name of nearest 


representative @ Whole Milk Powder @ Powdered & Flaked Egg Albumen 
s i. © Skim Milk Powder © Powdered Egg Yolk 
abe bx ba |= an @ Powdered Ice Cream Mix @ Powdered Eggs 
— — ~ @ Sweet Buttermilk Powder @ Frozen Canned Eggs 
© Butter (in limited sopply now) 
For over a quarter of 
ntury, this trade 
= e a e Fu n ste n Co e wees co. been a JUNE DAIRY PRODUCTS C0, INC. 


: 105 Hudson St., New York 13, N. Y. 
guarantee of premium 


; ; Telephone: WAlker 5-2372 
1515 DELMAR BLVD. ST. LOUIS, MO. quality exclusively. 
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HUDSON 
LEMON EMULSION 


in comparison with U.S.P. LEMON EXTRACT 


1. Quality of Flavor: Identical 
The same oil of Lemon is used in both. 
2. Quantity of Flavor: Double 
Lemon Extract contains 5° Oil Lemon. 
Hudson Lemon Emulsion contains 10% Oil Lemon. 
3. Economy of Flavor: Quadruple 
1 gallon of Hudson Lemon Emulsion provides twice 
as much identical flavor (Oil of Lemon) and costs 
only half as much. 


Which do you choose? We can supply both. We highly 


recommend our Hudson Lemon Emulsion. 


Write today for a trial order 


WOOD & SELICK, Inc. 


36 Hudson St. New York 13, N. Y. 
Branches: Chicago, Baltimore 











*K 


so firm... . 


* 


and fluffy as the 
first snow flakes 


* 


P. S. Economical, too, because it goes much farther! 


Swirt’s Brookfield fluff dried Albumen 
gives you just what you want in your candy 
mixture . . . a firmer, lighter, smoother 
whip for better candy all around. 
Moreover, there is no clumping with 
Swift’s Brookfield fluff dried Albumen, and 
it retains the true, bland flavor and natural 
color characteristics of fresh whites. 

It’s prepared from select, fresh 

eggs, by a special process, and 

dried at a low temperature. Try 

Swift's Brookfield fluff dried Albumen 
—you'll like what it does for you. 


See your Swift Salesman or write, phone or 
wire your nearest Swift Branch. 
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VANILLIN MONSANTO 


... the flavor that wins favor 


The merchant who puts a popular postwar item on display 
.-.and the customer who buys it... may not know that 
it is flavored with Vanillin Monsanto. But they do know 
that it always has uniform, delicious flavor. That is why 
the merchant favors it in displays... why customers buy 
it again and again. 

Vanillin Monsanto always has uniform flavoring strength 
and true aroma, because it is produced by precise methods 
... under strict laboratory control. This uniformity makes 
Vanillin Monsanto easier and more economical to use in your 
product. And the Monsanto-made materials that go into 
Vanillin Monsanto are produced with the same exacting care. 

We are looking forward to the day when we can supply 
all customers with the Vanillin Monsanto they need. Until 
then, we, like yourself, are doing our utmost to meet the 
demands of the times. We can, however, send you samples 


























and we shall be pleased to give you com- 
plete information. MONSANTO CHEMICAL 
Company, Organic Chemicals Division, 








MONSANTO 


1700 South Second Street, St. Louis 4, 
Missouri. District Offices: New York, Chicago, 
Boston, Detroit, Charlotte, Birmingham, Los Angeles, 





Jaffe Heads Marketing Engineers 


A. S. (Abe) Jaffe announces complete organization 
of his Jay Associates, Marketing Engineers. Based on 
his 17 years of outstanding success in selling many 


Mr. A. S. Jaffe has represeni- 
ed several nationally known 
candy companies and has 
been successful in selling 
their products. With this back- 
ground of practical experi- 
ence, Jay Associates should 
be able to offer outstanding 
service to the industry. 


representative national products, Jay Associates will 
embrace all the most modern, advanced scientific methods 
of developing markets. Behind Jaffe is a long record 
of successes such as the first million dollar sales volume 
attained by Euclid Candy Company during his regime. 
His 14 years directing western sales for Peter Paul, Inc. 
culminated in the necessity for a half-million dollar plant 
in Oakland. Jaffe successes also include Tootsie Rolls, 
Blony Gum, Gold Tip Gum, and others. 
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CHEMICALS 


SERVING IMBUSTAT...WHICH SERVES Manning 





San Francisco, Seattle, Montreal, Toronto. 








Fuller Joins Sweet Company of America 
Mr. Thomas F. Fuller has joined The Sweets Com- 
pany of America to head their credit, collection, and 
statistical departments. Mr. Fuller has been associated 
with the candy and grocery field for the past twenty 
years. He started with the Campfire Marshmallow Com- 
pany immediately after graduation with a B.A. in ac- 
counting from Northeastern University in Boston. The 
marshmallow firm was later absorbed by the Cracker 
Jack Company. 
Candy Set-Aside Reduced to 
35 Percent Under WFO 115 
The War Food Administration announces, that effec- 
tive April 1, 1945, there will be a reduction from 50 
percent to 35 percent in the set-aside percentage of candy 
bars, rolls or packages under WFO 115. The action is 
taken in amendment 5 to the order. It is believed that 
the new percentage will still permit the armed forces to 
procure sufficient candy bars, rolls and packages to meet 
domestic and overseas military needs. 


Post-War Planning Begun By NCA Committee 

The Postwar Planning Committee of the National Con- 
fectioners’ Association have issued two Postwar State- 
ments to date. The first, “Human Relations in the Post- 
war Confectionery Plant,” is written by Mr. Charles F. 
Scully, vice president and Mr. James Dickens, personnel 
director, of the Williamson Candy Company, Chicago. 
The second, “Sales and Salesmen’s Training for Post- 
war,” is written by Mr. John G. Rote, assistant general 
manager, W. F. Schrafft & Sons Corporation, Boston, 


Mass. 
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The Finest Jelly Candies 


They're tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for*bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 

~ good batch every time and good profits. 


DE LUXE BOXES 


CITRUS PECTIN 


CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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FLAVORS 





@ Two typical Remus unsurpassed imita- | 
tion flavors that provide a new taste sen- 
sation... 





IMITATION OIL OF ANISE | 
IMITATION OIL OF CASSIA 


And in true flavors... 
OIL OF LEMON 

OIL OF ORANGE 

OIL OF CASSIA 

OIL OF ALMOND 

OIL OF ANISE 

OIL OF PEPPERMINT | 

| 

| 














OIL OF LEMON 


SPpecia] blend of 
cal] “Oil of * 


scarcit 
we believe y of the 










lemon, 


ltali 
better lene ae bag anyone 


an 
interested in a 


* Write, ‘phone or wire... 


Try us for quality, price, delivery, better 
service. Let us quote on your requirements. 
Coast trade: Contact O. D. Royer Co., 1340 
East Sixth St., Los Angeles—our new rep- 
resentatives. 


C / 
4 herd . Vy 1 AMA C he Suc 


11 West 42nd Street ° New York 18, N. Y. 


EDSUMER, NEW YORK 
hering 4-4382 


CABLE ADDRESS 
TELEPHONE: CH 


WESTERN OFFICE 


FACTORY E 
607 West Jr s 0 Central $ 
NEW Y 


& WAREHOUSE 





SUPPLY TRADE NEWS 





Rockwood Announces Post for H. W. King 


Rockwood & Co., Brooklyn, N. Y., manufacturers 
of cocoa and chocolate, announced the election of Henry 
W. King as a vice-president of the company. Mr. King, 
who has been identified with the company since 1932, 
also has been appointed General Sales Manager. Mr. 
King recently received an honorable discharge from the 
United States Naval Reserve, where he had served since 
July, 1942 as a Lieutenant Commander. Prior to his 
service with the Navy, the new General Sales Manager 
had been in charge of the Chicago branch sales office 
of Rockwood & Co. 


Sugar Products Placed Under Import Control 


The War Food Administration has added sugar-con- 
taining products composed of 50 percent by weight or 
more of sugar to the list of items under impoit con- 
trol. Issued as WFO 63-3, effective March 15, 1945, 
this action was taken to prevent diversion of strategic 
supplies needed to meet military and civilian require- 
ments. With sugar on the list of controlled items and 
sugar-containing products not on the list, the way was 
left open for diversion of substantial supplies of sugar 
needed to meet war requirements. 


American Maize Appoints Juratovic 


George B. Hamilton, Eastern Division Field Sales 
Manager of the American Maize-Products Company, has 
announced the appointment of S. E. Juratovic as Man- 
ager of the Company’s Upper New York State and 
Northern Pennsylvania district with headquarters at 


Buffalo. 
Remus Moves Kansas City Office 


In order to make room for defense plants, Edward 
Remus & Co., Inc., New York, importers and exporters 
of essential oils and aromatic products, announce the 
moving of their Mid-West Office from 908 Central 
Street to 806 Delaware Street, Kansas City 6, Mo. 


@ F. S. Cockburn has been reappointed field repre- 
sentative for the Allis-Chalmers Mfg. Co. in Peru, ac- 
cording to an announcement by Paul Dietz, export 
manager for the company’s general machinery division. 
Mr. Cockburn acted as an Allis-Chalmers representative 
in Peru for a number of years prior to the outbreak 
of the war. 



















Let Your Product Lead the Parade 
with Snow White Brand Milk Solids. 
For top quality in your finished products, use 
Snow White Brend Non Fat Dry Milk Solids. Dry z 
Whole Milk Solids, or Sweetened Skim Condensed, which 
ever is best suited for your manufacturing needs 

Authorized Receivers Setaside powder—available to Govern- 
ment Agencies and to those with War Food contracts re 


quiring milk, 
SIMMONS DAIRY PRODUCTS LTD. 
Phone MAin 0461 
1 W. Front St. Cincinnati 2, O. 


4 ? 
SNOW WHITE Dry A114 
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Appearance in foods, especially candies, 
is responsible, more than anything else, 
for initial sales. So it’s important that 
first impressions be good—and lasting. 

Peacock Brand Certified Food Colors 
give true, natural color to all candies, 
they insure uniformity, and the word 
“CERTIFIED” spells purity in capital 
letters, for your customers’ protection. 

For over 25 years Stange has been the 
leader in producing colorings for the 
candy industry—Stange means uniform- 
ity and purity, Peacock brand means 
greater eye appeal. 

If you have a coloring problem, let the 
Stange research staff take it on their 
shoulders. Peacock Brand Certified Food 
Colors is sold by leading jobbers and 


supply houses all over the country. 











Wm. J. Stange Co. 


2539 W. MONROE ST.- « CHICAGO 12, ILL. 








MM6&R Celebrates Golden Anniversary 


With the completion of another building to house 
their expanded manufacturing facilities, Magnus, Mabee 
& Reynard, celebrates its first half century of service 
to American industry. 


In 1895, Percy Cecil Magnus purchased an interest 
in McKenzie Brothers & Hill, a small essential oil housc 
dealing in a general line of quality materials from im- 





Percy C. Magnus, Pres., MM&R, J. B. Magnus, vice-pres., and 
Robert B. Magnus, vice-pres., with a portrait of their father, Percy 
Cecil Magnus, founder of the company. 
ported and domestic sources. The McKenzie Brothers 
withdrew in 1897 and the firm was reincorporated 
under the name of Magnus & Lauer, with Mr. Magnus 
as president and M. W. Lauer as vice-president and 


for April, 1945 


treasurer. Mr. Lauer died in 1901 and was succeeded 
by his brother, E. J. Lauer. In 1906, the firm of Magnus 








The newly completed building on the right of MM&R’s main 
building, center. 

& Lauer was merged with the National Essential Oils 

Distilling Company of Chester, Conn., under the name 

of Magnus, Mabee & Reynard, Inc. 

Mr. Magnus, who was born in Rome, Ga., purchased 
the interests of Mr. Mabee and Mr. Reynard in 1907. 
His two brothers, J. B. Magnus and R. B. Magnus later 
joined the company. The firm moved to its present 
location in 1938. At the present time, the officers of 
the company are: P. C. Magnus, president; J. B. Mag- 
nus, vice-president; R. B. Magnus, vice-president; T. B. 
Tribble, vice-president; C. H. McGlynn, treasurer; C. 
K. O’Donoghue, comptroller; A. H. Downey, ass’t.-treas. 
and technical dir.; and W. F. Fischer, ass’t-treas. and 
gen. sales manager. 
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Your Candy's Goodness 


. . . is improved by pure corn starch. Con- 
fectioner’s “C” Starch provides a sensibie 
and safe base for flavor and color in your 
gums and jellies. Years of P & F research 
have made this a starch that improves shelf 
lite and keeping qualities—safeguards 
“goodness”. 


PENICK & FORD} 





Manpower in Marketing 


Selling has always been one of the nation’s most 
important vocations. With the approach of the recon- 
version and post-war periods marketing will grow in 
importance. A streamlined book designed to fulfill the 
needs of sales executives in the rebuilding of and the 
establishment of new sales departments is “MANPOWER 
IN MARKETING” by Eugene J. Benge, Hu-Manage- 
ment engineer and president of Benge Associates, Chi- 
cago. Even prior to the war business placed the em- 
phasis upon the mechanics of production. More and 
more thought was given to the selection and training 
of salesmen. More and more thought was given to the 
selection and training of salesmen. Production methods 
and costs are quite uniform and it is not remote that 
the competitive edge will go to the organization which 
applies scientific methods to its personnel problems but 
especially in the marketing phase. 


Blended Oil of Lemon 


A special blend of oil of lemon which is believed 
to have great possibilities due to the great scarcity of 
pure oil of lemon, is announced by Edward Remus & 
Co., Inc. This product is known as Oil of Lemon No. 2. 
Samples are available for tests and comparisons. 

Announcement that the Quartermaster Corps has 
asked the Technical Committee of Packaging Institute 
to serve as the Industry Advisory Committee for its 
Subsistence and Development Laboratory, was made by 
Walton D. Lynch, President of the Institute, following 











From one of hundreds of 


—_— letters of appreciation. 


| BY CONFECTIONERS 


EVERYWHERE 


SAromanilla 








Imitation Vanilla Flavor 


6 VARICK STREET NEW YORK 13, N.Y. 





MILK 


Ask us about carload lots of 

Sweetened Condensed Milk— 

Whole and Skimmed. Powder- 

ed Milk—Roller and Spray— 

Whole and Non-fat Drv Milk 
Solids. Low freight rates east 
of the Rocky Mountains. 
Packed in barrels. 


MILK PRODUCTS, Inc. 


500 Fifth Avenue 
New York 18, N. Y. Pennsylvania 6-0892 
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a meeting of the Board of Directors, held on February 
28, in New York. Mr. Charles A. Southwick, Jr., Chair- 
man of the Technical Committee, reported that the func- 
tioning of the committee, and method of operation had 
been agreed upon, and that work had already been 
started on packaging projects submitted by the Quar- 
termaster Corps. 
Blushing Bands 

Cellulose bands that blush are now being used to guard 
against waste of blood in blood transfusion bottles. De- 
veloped by Sylvania Industrial Corporation, they change 
color when subjected to heat, turning from dark green 
to orange or to a variety of other colors, depending 
on the particular shade used in their unheated state. 
Placed around the necks of transfusion bottles as a pro- 
tective seal, they enable nurses to tell at a glance whether 
or not the units have been sterilized. Bottle that have 
undergone heat sterilization have an orange band, un- 
sterilized bottles a green one. The colors guard against 
mixups and make it possible to prevent the storage of 
blood in unsterile bottles, with consequent waste of 


blood. 
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apple... 


Hall an 
is better than none! 


SY 


terri, 


ZZ 


NX 


\ Uncle Sam’s requests for Apple Pectin must be met . . . 
the balance of our output we divide among our 
customers . . . and we appfeciate your patience and 
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NUTRL-JEL 


Powdered Pectin for 


iellies 





jams 


nakeh aharke| 
‘ 
forbearance . . . we hopegthat before another 





















apple crop is ripe on the trees we can again offer you 


the other half of the Speas Apple. 
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ANTIC TO THE PACIFIC 
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PLANTS IN APPLE REGIONS FROM THE ATL 


APPLE 
and other 






KALLISTROMS 







A line of highly concentrated flavors 


for hard candy, caramels, toffees, 
jellies 





fondants, gums and pectin 






They do not resinfy or oxidize under 


cesescmem | GIVE A HELPING HAND 
BUY MORE BONDS 


CHOCOLATE 
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A Tribute to the Memory of a Man... 
**Give generously of your capabilities, and you will 
receive with equal generosity.’’—Percy Cecil Magnus, 


(Excerpt from a letter written to his sons by the late Percy 


Cecil Magnus, tounder of MaGnus, Mazee & ReyNarp, INc.) 
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One of the World’s Great Suppliers of 
ESSENTIAL OILS 2 
BALSAMS © CONCENTRATED FLAVORS | 
BASIC PERFUME MATERIALS 








Masnus, Masee & Revnaro INC. 


16 DESBROSSES STREET, NEW YORK CITY * 221 NORTH LASALLE STREET, CHICAGO 


SAN FRANCISCO: BRAUN-KNECHT-HEIMANN-CO. + LOS ANGELES: BRAUN CORP 


SEATTLE, PORTLAND. SPOKANE; VAN WATERS & ROGERS, INC. * CANADA: RICHARDSON ASENCIES, LTD., TORONTO 
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Follow This Candy Clinic 
Schedule When Sending Samples 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 


JANUARY—Assorted Candies: Home Mades 
FEBRUARY—Hard Candies: Chewy Candies Carameis 
MARCH—One-Pound Boxes of Assorted Chocolates 
MAY—Easter Candies and Packages: Molded Goods 
JULY—Gums and Jellies: Marshmallows 
AUGUST—Summer Candies and Packages: Fudge 
SEPTEMBER—Bar Goods of all types 


OCTOBER—Salted Nuts: 5c-10c-15c-25c Packages Different 
Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages: New Packages 



































* 
O.S. 1. “At your COMMAND 
» tee Just as complete, reliable and speedy 
é information is essential to successful 
military operations, so too is it essential 
to successful business operations. For 


sugar information call. 


* Office of Sugar Information 


B. W. DYER & COMPANY 


Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 


Cable: DYEREYD, N. Y. 
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Iibbons 


- - - FLAVORS -- - 


AROMATIC 


OILS CHEMICALS 


We highly recommend our 
GENERAL LINE OF 
CONFECTIONERS’ 

FLAVORS 


Prices and Samples Upon Request. 





COMPAGNIE DUVAL 
Division of S. B. PENICK & CO. 
50 Church St. 





New York 7, N. Y. 
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R.CTart Co 








Oil of 
PEPPERMINT 
Redistilled— 


right in our own plant, un- 
der ideal processing condi- 
tions. 


Available now, and useful 
for all peppermint candies, 


@ Cream Centers 
® Hard Candy Drops 


@ Peppermint for 
Summer Pieces 








Established 1885 
George 


Lueders 


& Co. 


427-29 Washington Street 
New York 13 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 


Repr. in Philadelphia and St. Louis 
Los Angeles and Toronto 














Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


|H. A. JOHNSONCO. 


221 State St. 28 N. Moore St. 
Beston 9, Mass. New York 13, N. Y. 
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We KO-KO-K, the perfect toasted i 
Marshmallow Topping - dy Van Brdé |... wi 


It is also being used for dusting in slab work of Puffed Rice 
peanut bars in place of and in conjunction with sugar. Ri-K 
I-KO 


Write for Samples and Prices. . 
Rice Hakes 


VAN BRODE MILLING CO. | feested corn 





























Clinton, Massachusetts Flakes 
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| | Boorter Aroma Concentrate 
-. Solves Your Butter Problem! 

: B.A.C. is an intensified extract of 

4 dairy butter oil. It is economical 

oe because concentrated. It will not 

eg cook out and keeps without refrig 
seu eration. 

he B.A.C. has been used successfully in the making 





of Butter Scotch, Caramels, Fudges, Kisses and 
Puffs, Nut Rolls, Nougats, Bars, Toffee, and other 


pieces requiring butter. 





B.A.C. gives your candy an even higher degree 


‘ A The Seal of ae of delicious butter flavor than you get with natural 
butter. You can taste the improvement. 1 oz. will 


_ QUALITY PRODUCTS < * reconstitute 10 lbs. of natural fat to butter strength. 
AND SERVICE : Only $18.00 a gallon. Try it now. If not entirely 


Bax: 
satisfied we guarantee a full cash refund. 


8 ROSS &- ROWE INC. When ordering please state your cooking 


i t 1 t ture. 
_ TSVARICK STREET WRIGLEY BLDG. une anc empera ure 


- ~NEW YORKN.DY. CHICAGO,ILL. | 
L ee CUA *| |) ROBERT KORTRIGHT company 


AMERICAN LECITHIN COMPANY. _ S 260 W. BROADWAY, NEW YORK 13, N.Y. 
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Strawberry flavor try our 


CONCENTRATED IMITATION | 5 


STRAWBERRY 
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REFRIGERATION CORE ORATION of AMERICA 


furers 
Telephone ENOICOTT 2-4100 
GENERAL OFFICES AND FACTORY 
241 WEST 64 ™ STREET 
NEW YORK 23,N.Y. 



































































able eeoess: REFCAM 


Sales Office and Showro 


om * 225 Wes! 57th Street, New York 19, N.Y. 


A Air-Conditioned 


Dear Sir: 
After years of pioneering and research, We are proud to present the REC 

Candy Display Cabinet. .-@ triumph of modern merchandising, engineering skill and the designer's 

art. Its beauty and utility is jndeed a fitting compliment to the quality chocolates you 

manufacture and to the retail shops that feature your chocolates. 

The RECA Cabinet 15 more than 4 refrigerator. . -more than 2 humidifier. --more than @ 
cabinet. It's @ modern streamlined combination of all three, incorporating the positive humidity 
device exclusive with RECA that controls the exact amount of moisture in 
her conditions. This guarantees your chocolates against 
t all times 


control—an ingenious 
regardles 


the cabinet, 
acking OF graying and 


checking, cr 
The RECA air-Condition 


or unit 
in highly tr 


time-tes ically sealed 
‘minating the necessity 

Anyone 

t of the cooling unit without 

en, no shipping bolts to 


operation. 
itti the storage 


control of humidity: 
the cabinet is 
led with 2" of 


ir wholesome fres 


compress 


ternal or in 

volt A.C. electrical 
the cabine 
ates at 65 degrees to 
1d rolled steel, f3 
ion specifications, 


disarranging either ex 
into any 110 


just plug 2 
The storage capacity of 
of 250 to 300 lbs. of box chocol 
Manufacture ge auto body co 
constructed to conform to standard refrigerat 
approved insulation. 

The interior is electrically illum 
and tracks j 
Another uniq 
ch permit the ful 
encourages impulse buying. 

The super-structure is modern i 
focus the n the attractive © 
arranged that specials, holiday packages, 
long, 30 1/2 inches wide, 354 3/8 inches high, 
cabinet. 
Complete refri 
nt contract. 


adequately sea 
a roller bearing sliding 
d in cabinet. 

ent and Insulated glass 

ed in cabinet, and 


inated and equipped with galvanize 

t of accessibilit 
the Thermopane, Transpar 

nent display of all chocolates stor 
to affect the maximum display and to 

i so constructed an 

The cabinet is 7 feet 

above counter level of 


shelves 


doors whi 
n design, 


nocolate display - 
or bulk candies may be fe 


with a display stand 26 inches 


ar warranty and four year 
ocolate candy 365 


nocolate candy 
facturer relation- 


geration mechanism is covered by the standard one ye 
onsistent, profitable sale of ch 
sion of your c 


Blishing the © 
s expan 


replaceme 
RECA blazes 4 trail in esta 
days in the year. RECA presents you the key to the vigorou 
business. RECA encourages and builds 4 stable, friendly and profitable dealer-manu 
ship. RECA takes your chocolate candy out of hiding. . -out of the wRun-of-the-mill".. out of the 
scramble for tomorrow's post-war business and puts it on top..-out front..-on display. --10 demand. 
Before you contract. . Investigate RECA. 





Very truly yours, 





John Bess, President 





p.s. Early placement of orders 


er delivery, 
gives us the gre 
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Modern Boiler Feed Water Control 





By L. D. CARLYON 


Aus the benefits gained by using automatic, me- 
chanical regulation of the boiler feed water are: 


1. Greater safety 
2. Greater efficiency 
3. Lower maintenance 


Originally automatic feed water regulation was intro- 
duced in the interest of greater safety. An automatic 
regulator does not forget. It keeps the boiler water 
level and the feed constantly at values previously de- 
termined as best for the particular conditions under 
which the boiler is operating at the moment. It elim- 
inates underfeeding, with the attendant danger of in- 
creasing tube maintenance. It prevents overfeeding, with 
less likelihood of carryover of excessive moisture or 
solids. 


Maintenance Is Improved 


Thus maintenance on boilers and turbines or other 
equipment is decreased, and they are kept at maximum 
operating efficiency. Better thermal efficiency results 
from a stabilized rate of feed. Shifting of loads from 
one boiler in a battery to another is prevented. Lastly, 
one of the most important gains is achieved by releas- 
ing the operator from the tedium of water-tending. 
permitting much more efficient general supervision. 

The ideal regulator should be simple, rugged and 
reliable. It should feed continuously while the boiler 
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Figure l-a—As pressure rises there. is less difference between 
steam and water volumes. 


Figure 1-b—Illustrating change in boiler water level resulting from 
a 10 per cent increase in volume in a boiler of the older type 
(left) and a modern high-output boiler (right). 


is under load. It must be capable of prompt action, 
correctly adjusting the feed with the least possible time 
lag. It should be capable of varying the water level 
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in accordance with varying rate of steaming and other 
conditions, as desired in any particular installation. It 
should require little or no maintenance, giving trust- 
worthy service over a period of years. 


W ater Level Behavior in a Boiler 


The more rapid the rate of steam production in a 
boiler, the greater the percentage of vapor bubbles en- 
trained in the water. For this reason, a fixed weight 
of water will occupy an increasing volume as the steam- 
ing rate increases. This increase in volume, known as 
“swell”, may in certain cases amount to more than 20 
per cent at maximum rating, with a corresponding rise 
of water level of several inches. 

The following factors influencing swell are inherent 
to any particular installation: 

1. Drum pressure 

2. Design of the boiler 

(a) ratio of heating surface to volume of 
water 

(b) ratio of water volume in drum to total 
water 

(c) liberating area at water level 

(d) circulation 

These are important operating influences: 

3. Rate and fluctuation of steam production 

3. Rate and temperature of feed 

5. Concentration of boiler water 

The drum pressure has a very important influence on 
the degree of “swell”. Fig. l-a shows that at low pres- 
sure the volume of one pound of dry saturated steam 
is very large in comparison with the volume of one 
pound of water at the same temperature. For this rea- 
son, the importance of swell is much greater at rela- 
tively low boiler pressures than at the highest boiler 
pressure used today. It is inherently more difficult to 
stabilize the level in a boiler carrying 450 pounds pres- 
sure than it would be in one of similar design carrying 
1,400’ pounds per square inch pressure. In the limit- 
ing case of a boiler operating at the critical pressure 
of steam (3,226 pounds absolute pressure), the specific 
volume of vapor would be the same as that of water, 
so that swell would necessarily be zero. 


Design Influences Swell 


The design of the boiler greatly influences swell. The 
modern boiler, having water walls and a small drum, 
is much more affected by swell than would be a boiler 
of the design of a few years ago. In comparison, the 
modern boiler may contain 20 per cent as much water, 
have half as much of it in the drum, and have much 
less liberating area. 

The relatively small drum capacity may be com- 
pared with a bottleneck, in which a given per cent in- 
crease in volume due to swell will have a very pro- 
nounced influence on the water level. (Fig. l-b). At 
full rating, such a boiler might empty the drum of 
water in less than a minute if the feed were entirely 
stopped—showing the need for a regulator that is quick 
acting and absolutely reliable. 
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In operation, sudden wide fluctuations in the rate of 
steam production may cause considerable change in the 
water level, whatever system of automatic regulation is 
used. It may be desirable at low rating to carry a rela- 
tively low water level in the drum, so that the unavoid- 
able swell that accompanies a sudden load increase will 
not raise the level high enough to cause carryover of 
solids, 

Conversely, at high ratings it may be desirable to 
carry the water level high enough so that a sharp re- 
duction in load will not permit enough “shrink” to ex- 
pose the tubes. For this reason, certain types of feed 
water regulators may be given a “rising characteristic” 





a—A modern float type 
of feed water regulator. 








b—A modern thermo-hydrau- 
lic, or generator-diaphragm, type 
of boiler feed water regulator. 























c—A modern thermostatic expansion tube type feed water regulator 











Figure 2—Three Modern Types of Boiler Feed Water Regulators 
for Simple Level Control. (a) Float Type. (b) Thermo-hydraulic or 
generator diaphragm type. (c) Thermostatic Expansion Tube Type. 


(rising level with rising load) of a certain number of 
inches, dependent on the charactistics of the individual 
boiler and plant. 


The Simple Level Control 


In the “simple level” or one-element control, the regu- 
lator is affected only by the level of the water in the 
boiler drum. Fig. 2 shows the common actuating prin- 
ciples used. 

The original and most obvious actuating principle 
(a) employed a float operating in a chamber connected 
with the boiler drum. As the float descended with a 
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lowering drum level, it opened the feed valve by means 
of suitable mechanical linkage. 

The thermo-hydraulic or generator-diaphragm type is 
shown in (b). In this, the so-called generator is con- 
nected to the boiler drum as shown. As the water level 
falls in the drum, and therefore in the generator. more 
of the inner tube of the latter is filled with steam. This 
increases its average temperature. Heat is transferred 
to the water contained in the surrounding finned jacket, 
raising its temperature and changing some of it to 
steam. The resulting expansion in the jacket raises the 
pressure in the closed system, causing a diaphragm or 
bellows to expand against spring pressure and open 
the feed valve. 

In (c) is shown the simple thermo-mechanical or 
thermostatic type. This is a modern interpretation of 
the original regulator of this type invented in 1898 by 
James W. Copes. In this the average temperature, and 
therefore, the length of a thermostat tube changes with 
each change in the proportion that is filled respec- 
tively with steam and relatively cool water. As the 
water level lowers, more of the tube is filled with steam, 
causing the tube to lengthen, and, by suitable mechan- 
ical linkage, open the feed valve. 


W ater-Steam Proportion Controlled 


These actuating principles all provide feed water regu- 
lators of the continuous feed type. Under a steady load, 
they proportion the feed exactly to the steam output 
and hold the drum water level constant so long as this 
particular load obtains. 

In passing, mention may be made of the intermittent- 
feed principle, in which the feed valve is opened when 
the level has fallen to a predetermined point, and closed 
when the level is again restored. As this principle is 
disadvantageous in every way, it is never used to regu- 
late the boiler feed in a modern power plant and will 
be given no further consideration. 

Since one-element regulators change the feed valve 
position only with change in drum level, valve opening 
is increased only by a lowering of the drum level. From 
this it follows that all one-element regulators of the 
continuous-feed type inherently must give a “falling char- 
acteristic,” carrying a lower level with each load in- 
crease. Due to swell, the transient effects of a sudden 
load change are: 


A sudden load increase raises the drum level, the 
regulator then temporarily increasing the feed. 


A sudden load decrease lowers the drum level, the 

regulator then temporarily reducing the feed. 

This inherent characteristic materially assists in main- 
taining constant boiler pressure during sudden load 
changes, by utilizing the “heat reservoir” or “flywheel” 
effect of the boiler. On a sudden load increase, the 
temporary reduction in the rate of feed instantly in- 
creases the rate of evaporation to meet the increased 
demand. The gradual lowering of the water level in 
the drum causes the regulator to increase the rate of 
feed until a level is reached where the feed balances 
the steam output. 

During the period of lowering water level, there is 
ample time and notice for the fires to be speeded up 
as needed to carry the existing demand. On a sudden 
decrease in load, the action is the reverse. The tem- 
porary excess of feed over output raises the drum level 
and tends to prevent a rise in boiler pressure before 
the fires can be checked. 

There are many applications for which one-element 
regulation is entirely satisfactory. For these applica- 
tions it offers the advantages of the lowest first cost 
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and the greatest simplicity. But for applications requir- 
ing a regulator giving other than a “falling characteris- 
tic”, regulation must be under the control of more than 
one element. 


The Steam-Flow Type Regulator 


The “steam-flow type” or two-element control is now 
in wide use where feed characteristics different from 
those just described are desired. In this, the primary 
control is by rate of steam flow from the boiler. Func- 
tioning by rate of change—rather than by change in 
level—it anticipates the latter, stabilizing the level in- 
stantly. 

To this primary control element is added the con- 
trol element of the simple level control, to determine 
the drum level at which stabilization occurs. Since in 
the two-element control the degree of predominance of 

















Figure 3—A Copes two-element steam flow type feed water 
regulator. 


the steam flow control is subject to initial adjustment. 
it is capable of giving a rising characteristic of what- 
ever value is required for most efficient operation in 
any particular installation. 

As shown by Fig. 3, the feed valve is controlled 
jointly by a steamflow element and a simple level ele- 
ment, identical with that previously described. The 
steam-flow element may be a diaphragm unit, actuated 
by the pressure drop through the superheater (or through 
an orifice placed in the steam outlet pipe). This con- 
trol positions itself to balance the superheater inlet 
pressure against the superheater outlet pressure plus 
the force of an adjustable spring. Increased flow through 
the superheater (or orifice) results in a greater pressure 
drop through it, causing the diaphragm spring to be 
further compressed, and opening the feed valve a defi- 
nite amount. 

A sylphon bellows may be employed in the controls 
instead of the diaphragm, permitting greater travel. 
Condenser reservoirs are used at the steam pipe con- 
nections to assure the operating pipes remaining com- 
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pletely full of water—even under sudden changes in 
pressure drop—so that the hydraulic heads in each 
pipe will be kept in balance. 

No feed water regulator can prevent the fluctuations 
in boiler water level caused by “swell” and “shrinkage”. 
A steamflow type regulator effects what might be con- 
sidered a dampening of the water level fluctuations on 
rapid load swings. This often means carrying a slightly 
higher water level on heavy loads than on light, but 
individual operating conditions may make it desirable 
to vary somewhat from this practice—perhaps to main- 
tain a practically-constant water level for all ratings. 

The curves of Fig. 4 indicate the constant load at 
any given rating. They do not show change in water 
level that occurs during load changes. For example, 
referring to Curve B a sudden increase in load from 
30 to 50 per cent of maximum capacity would result 
in a momentary “hump”—a rising and lowering—in the 
water level during the period of the load increase. 
When the load became steady at 50 per cent, the water 
level would again return to its original position. 

The two-element control is especially adapted to in- 
stallations in which there are wide and sudden load 


swings. 
Differential Pressure Control 


The rate of flow through a feed water regulator valve 
depends primarily on: 

1. The area of valve opening 

2. The pressure drop across the valve. 


The area of valve opening is controlled by the regu- 
lator. In a one-element or a two-element control a cer- 
tain feed demand results in a certain position of the 
feed valve. If, in any installation, the head across the 
valve—the valve inlet pressure minus the valve outlet 
pressure—is subject to wide variations, then for a given 
valve opening the feed will be at widely varying rates. 

The pressure variations may be caused by pump 
characteristics, by faulty governors, or by friction losses 
in the feed line between the feed pumps and the boiler. 
If the pump outlet pressure is maintained at a constant 
excess over the drum pressure, the available pressure 
drop across the feed valve will diminish whenever the 
rate of feed increases. Pipe friction will lower the 
pressure at the valve inlet, and raise it at the valve 
outlet. 


Friction Losses Differ in Battery 


Where several boilers in a battery are fed from a 
single line, the friction loss to each of them will usually 
differ. At a certain feed valve opening, the rate of 
feed to one boiler will be varied by a change in feed 
to any of the other boilers. 

It is true that the level control of the regulator will 
alter the feed valve opening to keep the level within 


Figure 4—Some typical boiler water level characteristic curves. 
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Figure 5—Differen- 

tial valve combined 

with feed water reg- 
ulator valve. 





limits, but this may occur only after there has been a 
considerable change in drum level. As a result, the feed 
conditions are not promptly balanced against feed re- 
quirements. This results in over- and under-feeding, and 
is not desirable. 

When there are several boilers in a battery a sudden 
change of load will probably cause the boilers to begin 
swinging the load from one to the other until the 
changed water level has adjusted the valve opening to 
the new conditions. This “swapping” of loads reduces 
boiler efficiency. If a constant pressure drop were main- 
tained by a differential pressure control valve in series 
with each feed water regulator valve, there would not 
be this loss of efficiency. 

Such a differential pressure control valve may be built 
into the feed water valve housing, as shown in Fig. 5, 
or it may be an independent valve. It is simply a dia- 
phragm or sylphon bellows actuated by the differential 
pressure across the feed valve, and operating a balanced 
valve ahead of the feed valve. 

The curves of Figure 6 illustrate graphically the pres- 
sure relations existing before and after the application 
of differential pressure control. At the left, the shaded 
area represents the variable pressure drop which must 
be absorbed by the feed water regulator valve without 
differential pressure control. At the right, all but a pre- 


determined amount of the existing feed line pressure 
has been absorbed by the differential valve, so that feed 
flow is affected only by the feed water regulator valve 
opening. 


Boiler Feed Pump Pressure Control 


Boiler feed control properly begins at the boiler feed 
pump. As the boiler pressure varies, the pump discharge 
pressure also should be varied to maintain a fixed ex- 
cess. In some cases, whether or not there is a differen- 
tial pressure control at the feed water regulator valve, 
it is essential to control the pump discharge pressure 
accurately. 

Where a single boiler is fed by a single pump, the 
regulator may act to control the pump discharge by 
regulating the speed of the pump to what is required. 
The regulator valve is installed in the steam supply line 
to the pump instead of in the feed line. 

Where more than one boiler is fed by one or more 
pumps, a pump governor should be installed on each 
pump. Pump governors maintain the desired excess 
pressure by one of two methods: 

1. Varying the speed of the pump 

2. Throttling the discharge from a constant-speed 
pump. 

Pumps are of two general classes: positive displace- 
ment or reciprocating, and centrifugal. However driven, 
positive displacement pumps must be governed by vary- 
ing their speed. As centrifugal pumps will not build 
up an excessive pressure when their discharges are com- 
pletely closed, they may operate on Principle 2 above. 
whenever the form of drive makes this desirable. 

Pumps are usually driven by steam or by electric 
motors. When steam driven—either by reciprocating 
engine or by turbine—the speed is controlled simply by 
an automatic throttle valve in the steam supply line. 
Although in special installations it may be convenient to 
use electric motors of a type adapted to speed control, 
usually the constant-speed motor is enough cheaper and 
simpler to make Principle 2 of excess pressure pre- 
ferable. A typical installation is shown in Fig. 7, illus- 
trating correct pump control where one steam driven 
and one motor-driven pump are used. 

The pump governor is actuated by the differences be- 
tween water and steam pressures—by the excess pressure 
it is to maintain. A common, but incorrect, practice is 


Figure 6—Pressure relations existing before and after application 
of differential pressure control. 
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Victory is Getting Closer... 


Many companies in the industry are planning to reemploy returning service veterans, 
and many have actually made places for large numbers already. This is one of the most 
important parts of any post-war planning because the men and women who have served 
their country must be guaranteed employment. Despite the continuing good news, 
we cannot let down in our war effort yet. Our advances are encouraging... . 


But We Must Continue to Produce 























Wherever greater candy production is needed, SAVAGE machines are on the job. 
Just as the returned veteran is designated by a gold button, so does the name SAVAGE 
become the badge of merit on confectionery machinery. Keep the production lines 
rolling! 

















“Candy 
Is 
A 
Fighting 
Food!" 

TILTING MIXER. Adaptable for caramel, nougat and cece- PORTABLE FIRE MIXER. Exclusive break back feature. 
nut batches. Double action agitater. Belt drive er moter Reduces laber cest. Motor drive only. Gas er Coke furnace. 
drive. Sizes 25, 35 and 5@ gallon. Sizes 12, 17 and 20 gallen capacity. 
fr 4 . . ee . wt 
SAVAGE is backing up our fighting men by maintaining the equip- 
ment, which carries the SAVAGE name, in tip-top condition so that BACK 

the manufacture of “fighting food”, candy, is not slowed down. 

SAVAGE maintains a service department, described here, which THE 
is ready to help you “keep ‘em running!” Our service department 

was established to help you keep your machines in good repair. ATTACK 
SAVAGE machines are built to take hard wear. So, given the added 

help of constant repair, they will double their lifetime of active service. Buy 
There’s hardly a plant in the industry which does not have some piece Wer Bonds 
of SAVAGE equipment, giving faithful and efficient service. 











+" & 


SAVAGE has given almost a century of service to manufacturing confection- Since 1855 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 






Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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to take the water pressure through a connection to the 
pump discharge line, and the steam pressure through a 
connection to the steam supply line just ahead of the 
pump governor valve. 

This fails to compensate for pipe line friction losses 
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Figure 7—With a battery of boilers, a pump governor 
is used on each boiler feeder. 
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between the pump and the feed water regulator valve 
or between the boiler outlet and the governor valve. The 
water pressure connection should be taken from the 
boiler feed line, as far from the pump as possible; and 
the steam pressure connection from the main steam 
header, as close to the boiler as possible. This elimin- 
ates much of the effect of friction losses in the water 
and steam lines, thus making possible a more accurate 
control of excess pressure and of feed flow. 

Any pump governor for boiler feed service should 
therefore meet these general specifications: 

1. It should maintain a constant excess of feed water 
pressure over steam pressure. 

2. It should maintain the fixed excess pressure between 
points as far as possible from the pump. 

3. It should be accurately designed and built for the 
flows and pressures it is to handle. 


Some Results of Correct Feed Control 


“A feed water regulator will produce greater savings 
per dollar invested than any other single piece of boiler 
100m equipment.” This report by a prominent con- 
sulting engineer to a client is confirmed by results in 
thousands of boiler rooms. The correct type of feed 
water regulator, scientifically designed for the operating 
conditions, will pay for itself from savings several times 
each year. Let us see where some of the savings are 
made—where the benefits are readily found. 

Since the rate of feed flow is in accordance with boiler 
requirements, there is a smooth, even flow from the 
pumps and through the water softeners. economizers and 
feed water heaters. This increases their efficiency. In 
the case of the feed water heater, correct regulation has 
increased the efficiency to such extent that the average 
feed water temperature has been raised from 5 to 30 
degrees Fahrenheit. This has meant that less fuel is 
needed per pound of steam produced. In addition, the 
smooth, even flow of feed water reduces stresses and 
strains on pumps and piping. 

Many tests have ben made to determine the effect of 
correct feed water regulation on boiler efficiency. A test 
on a battery of five oil-fired boilers showed an increase 
of 1.7 per cent due entirely to the feed water regulator. 
Another test, made by a leading university, proved that 
boiler efficiency was increased 6.7 per cent over that 
obtained by hand feeding. 

The one major difficulty with ordinary feed control 
is the constant tendency to over- and under-feed the 
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boiler. When it is remembered that a boiler can be 
made to reduce its steam output considerably by suddenly 
opening the feed valve too widely, the effect of over- 
feeding on battery efficiency is clear. The boiler pro- 
duces less steam. Other boilers on the line must take 
up the load. With correct feed water regulation. the 
load is equalized among all boilers on the line. The 
tendency toward “load swapping’ ‘is largely eliminated. 
Steam pressure is held uniform on all boilers. Efficiency 
on all boilers is uniform, and the efficiency of the bat- 
tery is increased. 

These benefits are immediately reflected in lower oper- 
ating costs. In addition, correct regulation definitely in- 
creases safety. More than 85 per cent of boiler accidents 
are caused by failure of the human element. Mechanical 
feed water regulation helps eliminate such failures. The 
modern regulator is fully-automatic. It does not fall 
asleep. It does not forget. It works dependably day 
and night, regardless of changing shifts. 


Fudge Making for Recreation 


Somewhere in China—“I haven’t done this since 
courting my wife.” 

The soldier at the Red Cross recreation room at 
the station hospital grinned as he beat the stiffening 
fudge. He was one of 50 men who were cooking fudge 
over portable stoves. Another, who wasn’t quite so 
adept at whipping the cooling fudge, was busily cleaning 
chocolate from his bathrobe. The portable stoves were 
borrowed for the occasion from the medical supply of- 
ficer. Four batches of fudge were cooking at once, 
and a second contingent of cooks waited to take over 
when the first finished. “We just provided the recipe, 
ingredients, and advice,” explained the Red Cross recrea- 
tion worker. “The men had the fun of mixing the in- 
gredients and making the fudge.” The Red Cross girls 
judged the fudge, and the men who had made the best 
were awarded a carton of cigarettes. 


Curtiss Service Flag Unfurled 


Curtiss Candy Company is the first Chicago organiza- 
tion to fly the new service flag authorized by the War 
Department to honor veterans of World War II. 


Inspired by widespread campaigns urging better re- 
cognition of returned service men and women, and par- 
ticularly their identification through the official discharge 
button of World War II, Otto Schnering, president of 
the company, had had a flag made up awaiting War 
Department approval so that it could be hung alongside 
the company’s regular service flag at the earliest pos- 
sible moment. 

Curtiss Candy Company’s new service flag was dedi- 
cated and unfurled by a veteran who has recently re- 
turned from the South Pacific. 


In addition to flying the new veterans service flag, 
Mr. Schnering announced that the company is placing 
plaques bearing a facsimile of the discharge button and 
the names of returned veterans now employed by the 
company alongside the plaques listing the names of 
employees entering the service, which have been dis- 
played in Curtiss’ offices and plants since before Pear! 


Harbor. 


@Mr. George M. Moffett hes heer elected chairman 
of the board of the Corn Products Refining Company 
and Mr. Morris Sayre. executive vice president, was 
elected to the presidency to succeed Mr. Moffett. 
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he 
” 1. ‘ . 7 
" They'll Reduce Breakdown Losses in Production 
at- 
. 
n- Here's A Special Message For You! 
its 
cal ; The year ahead may be the most important one in your 
he life as a candy manufacturer. Now is the time to lay your 
all plans for greater production when raw materials become 
ay available in larger quantities. Plan to use BURRELL belts 
to avoid production delays caused by belting breakdowns. 
aa Pr 4 When you think of belts, think of BURRELL 
| if «ay belts. They give longer lasting performance. 
at Over 31 years of designing special belts for 
ng candy manufacturers gives us the experience 
ge to fill your every belting need quickly and 
a satisfactorily. 
re 
4 Don’t wait until you have a breakdown to order new 
= belts. Have a BURRELL “spare” in the plant at all times. 
De, A spare is your insurance against production losses caused 
ea- by breakdowns. Help us fill your order more efficiently by 
te giving us complete and accurate information concerning 
mn type, exact size and length, and then call on us for prices 
and information. 
= To measure for belts, be sure all take-ups are at such a position that the minimum 
sa belt length can be determined with a steel tape. Be sure the tape travels the same 
path the BURRELL belt will travel. Include exact length and width of each belt. 
mA Write or call us for recommendations and iniormation on sizes and types. 
wh It Is Profitable to... 
ve Let BURRELL belting “know-how” and the . . . Ten BURRELL stars help you! 
ide 
0s- * CRACK-LESS Glazed Enrober Belting * Feed Table Belts (endless) 
‘ * THIN-TEX CRACK-LESS Glazed Belting * Batch Roller Belts (patented) 
~( l- 
re- * Innerwoven Conveyor Belting * Caramel Cutter Boards 
- * Caramel Cutter Belts * Cold Table Belts endless) 
_ * White Glazed Enrober Belting (Double texture; Single texture; Aero-weight). 
an 
the * Packaging Table Belts (Treated and Untreated) 
of 
dis- BURRELL holds a position of leadership in the belting field because, with the purchase of BURRELL 
arl belts, you... 
“"BUY PERFORMANCE" 
nan 
any s . 
was BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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conomy LUSTR-KOOLD Conveyors 


For Cooling and Drying Chocolate and Icing Coated Goods 





Economy “LUSTR-KOOLD" Conveyor and Cooling Unit. 


The Economy “LUSTR-KOOLD” Conveyor has 
been developed through years of pioneering effort 
to meet the critical requirements of Cooling, Drying 
and Packing Chocolate Coated and Iced Goods in 
Candy and Biscuit plants. This equipment has been 
designed and perfected by men who have specialized 
for years in the air conditioning, refrigeration and 
conveying problems. 


The ~“LUSTR-KOOLD” Conveyor offers many 
features such as Reduction of Graying, Reduction of 
Dullness, Minimizes Leakage at Conveyor Ends, Dis- 
penses with Coils or Slabs, Maximum Cooling on 
Bottom, Totally Enclosed Return Belts, Safe Use of 
Outside Air, and is Properly Insulated. Ask us for 
recommendations. 


ECONOMY EQUIPMENT COMPANY 
152 W. 42nd St., New York 18, N. Y. — 2027 W. Grand Ave., Chicago 12, Ill. 








CANDY EQUIPMENT NEWS 


The products described in these columns are all 
coded for your convenience. You may write in to 
THE MANUFACTURING CONFECTIONER for 
any further information on any one of these items 
and further information will be sent to you. Make 
use of this section to keep up-to-date on new candy 
equipment of all types. Information on these items 
is free for the asking. 





Protected Type Motor 


A new motor, combining the surplus capacity of 
the conventional open motor with protection against 
dripping liquid and other foreign matter, has been 
developed. Rated 40 C rise, full-load continuous 
duty, with a 15% service factor, these motors pro- 
vide added protection at open motor prices. At 
present, these motors are available in sizes up to 
and including the 284 frame. Mounting dimensions 
conform to the standards of the NEMA. 

There are no openings in the frame or shields 
above the horizontal center line. Centrifugal seals 
permit use of softer grease for better lubrication 
and longer bearing life. Rotor construction is em- 
plyed in which the bars, fans and end rings are 
cast in one operation from aluminum alloys. The 
coils are protected by Vinyl Acetal insulation. 
Check Code No. MO4A45 for further information. 
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Portable Magnifier Set 


A new tool for the confectionery industry is 
offered by a new assembly of wide field magnifiers 
with built-in illuminating units, operated by bat- 
tery and by electric control, contains 7-power, 20- 
power and 40-power magnifiers. 

This magnifying instrument provides a_ highly 
efficient means of observing details invisible to the 
unaided eye. For example, inspection of many con- 
fectionery materials is made possible: uniformity 
may be checked and deterioration by mold or 
foreign material observed Check Code No. MO4B45 
for further information. 


Zeolite Water Softening News 


Power plant operators and others interested in 
the production of soft water can obtain an infor- 
mative booklet on Green Sand Zeolite Softeners by 
mentioning Code No. MO4C45. 


Factory Paging Facilities 


A new and improved inter-communication system 
has been developed, enabling the busy executive to 
have both his cffice and factory at his fingertips 
without going through the central switch board. 

This “Talk-A-Phone” is neat and compact. It is 
equipped with “On-Off” switch, “Pilot Light” in- 
dicator and variable “Volume Control.” Controls 
are accessible and the unit may be placed anywhere 
near the master station. Four wires connect the 
units to the master station. The equipment is fur- 
nished complete with installation and operating 
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liquidate the cost very quickly. 


Our Service Department is ready to give you 
prompt and efficient service. Write us regard- 
ing your equipment which requires factory 


reconditioning. 


THE STANDARD FOR QUALITY 


DO YOUR MACHINES NEED 


| Spmataa high production strain of wartime 
requirements, the output of your refiners 
mills has doubtless suffered. They can be re- 
conditioned like new by the same men who 
built them. Your reconditioned machines will 









IN MACHINERY 


instructions and matched tubes. It operates on 110 
volts A.C., 60 cycles. Check Code No. MO4D45 for 


further information. 


Air Diffusers 

A new catalogue simplifying the selection and 
application of Kno-Dratt air diffusers, provides en- 
gineering data necessary for the proper application 
and performance of air diffusers in general. 

The data on selection, application, location, as- 
sembly, erection, adjustment and testing has been 
compiled as a quick accurate aid for those who are 
responsible for the ‘design’ of air diffusion and those 
who install the equipment and are accountable for 
its performance. Separate sections are devoted to 
accessory equipment such as dampers, air equiliz- 
ing grids, mounting rings and air sectorizing baf- 
fles. Check Code MO4E45 for the free catalogue. 


Food Mixers and Beaters 


These food mixers offer wide versatility to the 
candy maker: four speeds, shifting speeds accom- 
plished without stopping motor, durability and com- 
plete whipping or beating action are features. 

An exclusive feature is the patented spiral whip 
and planetary action. The planetary is easily re- 
movable for cleaning. Two general sizes are made. 
12 and 22 quart capacities. Heavy duty models, 
having two speeds, are also available. The frame 
is finished in gray enamel and the streamlined mixer 
is attractive. Check Code No. MO4F45 for further 
information. 
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New Timer 

A new control timer has been designed for con- 
trolling nYanufacturing operations in which starting 
is initiated by monentary contact push button, 
stopping automatically at pre-set time. 

This device 
may also be 
equipped with 
interlocking 
controls so that 
each operation 
must be com- 
pletedin correct 
sequence before 
the next is 
started. Failure 
at any point 
would post a 
signal and timer 
would re-cvcle 
automatically to 
starting posi- 
tion. 

The timer is 
equipped with silver contacts and has a two circuit 
control. It has a synchronous motor for operating 
on 115 volt, 60 cycle A.C. current. When desired, 
it can be equipped with additional circuits and ar- 
ranged for other current specifications. Check 
Code No. MO4G45 for further information. 


New Control Timer 


Stop Cement Dust 
A highly, concentrated treatment is available for 
cement floors which is easily applied by a mop or 
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sprinkler and soaks deep into the pores of dust- 
ing concrete where it hardens. A rocklike water 
insoluble mass forms and reinforces the binder and 
prevents surface particles from being worn away. 
Maintenance is reduced as cleaning a “treated” 
floor is easier. 

One gallon of this preparation will provide cover- 
age.of at least 1,000 sq. ft. The appearance of the 
floor is unchanged. If the floor is to be painted, 
this material acts as a sizing. For further informa- 
tion, check Code No. MO4H45. 


Lift Truck 

This truck is a combination of an efficient foot- 
operated hydraulic lift platform system with electric 
power front wheel drive. It is designed for econo- 
mical and safe lifting, spotting, and short hauling 
of various loads on skid platforms up to 6,000 
pounds. 

The motor is designed for heavy duty long serv- 
ice and has a high starting torque and overload 
capacity. 

Two speeds forward and two speeds reverse may 
be obtained by lowering or raising steering handle 
bevond brake release control. 

For complete specifications, 


MO4J45. 


check Code No. 


Swivel Head Scale. 

This exclusive swivel head scale assures the 
operator of a full unobstructed view of the dial 
chart and dial indicator at all times. 

The dial head may be swiveled to take full ad- 
vantage of the best lighting available for a high 
load, the dial head can be swiveled completely 
around. If the scale is used as an integral part of 
a conveyor line the position or location of the scale 
is not limited. The exclusive feature also permits 
two-man operation of the scale; one to continuously 
load and unload the platform from the front, while 
the other takes the dial chart scale readings from 
the rear. Check Code No. MO4K45 for further in- 
formation. 


Screenless Pulverizer 

The Mikro-Atomizer is a new mechanical, screen- 
less pulverizer for the efficient production of ultra 
fine powders. The raw material is fed into the mill 
from a hopper and after being broken down by 
rotating hammers, it is atomized by an air stream 
which carries the dispersed particles into a sepa- 
rator wheel which whirls them at high speed. An 
adjacent fan exerts just enough suction to draw off 
the finest particles and discharge them. The coarser 


This illustration 

shows the appear- 

ance of the new 

Mikro-Atomizer de- 

scribed in this news 
item. 





particles are dropped back mto the path of the 
hammers. Performance as to particle size is guar- 
anteed (one to two microns on certain materials). 
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Check Code No. MO4M45 for further information. 
Automatic Solid Chocolate Bar Moulding Machine 


What is believed to be the largest completely 
automatic machine for moulding cakes of chocolate 
for commercial use has just been completed by an 
engineering company. This new machine has a ca- 
pacity of 10,000 pounds of 10 Ib. cakes per hour. A 
multi-tier conveyor in the main body of the unit 
provides 530 feet of cooling travel and cools the 
chocolate for an hour and a half. A variable speed 
drive permits even greater production with, of 





course, a correspondingly shorter period for cool- 
ing. Cooling coils with a capacity of 40 tons of 
refrigeration are built in to provide the necessary 
amount of cold air. 

All the operations, from depositing the fresh 
chocolate to unloading the finished product onto 
the packing belt are performed in one continuous 


process. The machine includes a heavy duty de- 
positor, a shaking table, a mould warming chamber, 
the cooler and an automatic demoulder. The over- 
all length of the entire unit is 71 feet. 

The depositor consists of a water jacketed, therm- 
ostatically controlled supply hopper equipped with 
an agitator. Pistons deposit 60 pounds of choco- 
late into the moulds at a single stroke, and the 
chocolate is shaken free of air bubbles while en 
route to the cooler. The conveyor trays are made 
of electrically welded steel angles into which the 
moulds are securely locked. They may, however, 
be easily removed if desired. A heavy duty steel 
roller chain moves the trays through the cooler 
on steel angie tracks. (Please check Code No. 
MO4N45 for information and availability. 


| Check Code Numbers Here and Mail Coupon For | 
| FREE LITERATURE on Any Subject Discussed in 
This Section 


MO4A45 — MO4B45 — MO4C45 — MO4D45 
MO4E45 — MO4F45 — MO4G45 — MO4H45 
MO4J45 — MO4K45 — MO4M45 — MO4N45 
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PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. 

2,339,180 
COMBINED CONTAINER AND DISPLAY 
STAND FOR LOLLIPOPS 


Arthur W. Lovejoy, Lowell, Mass., assignor to C. A. 
Briggs Company, Cambridge, Mass., a corporation 
of Maine. 


Application May 22, 1942, Serial No. 444,006. 2 Claims. 
(Cl. 206—46) 


1. A display stand for lollipops comprising a_rec- 
tangular carton containing a series of box-shaped struc- 
tures of stiff sheet material assembled in said carton in 
side by side relation to their sidewalls abutting and di- 
viding said box into a plurality of compartments each of 
a width approxi- 
mately equivalent 
to the width of a 
lollipop to be dis. 
played, each of 
said box-shaped 
structures having 
flaps hinged 
across the tops of 
both sidewalls 
thereof and pro- 
jecting inwardly 
towards each other but being spaced from each other, 
said flaps forming a series of parallel slots extending 
transversely of said carton centrally of said compart- 
ments and through which slots lollipop handles may be 
passed, so that lower surfaces of the candy portions 
thereof will be wedged between upper faces of said flaps 
and said lollipops will be supported in upright position 
in parallel rows in said compartments by reason of the 
resiliency of the flaps imparted by the stiffness of the 
flap material along the hinged lines. 








2,356,181 
CHOCOLATE MANUFACTURE 


Joseph G. Rubens, New York, N. Y., assignor to Joe 
Lowe Corporation, New York, N. Y., a corporation 
of Delaware. 

Application March 31, 1942, Serial No. 437,014. 10 
Claims. (Cl. 99—23) 


1. In the art of prepar- 
ing a chocolate material 
of the character described, 
the steps of grinding the 
dry ingredients consisting 
of cocoa, sugar and salt 
in a dry state to an im- 
palpably fine degree, re- 
moving the ultra fine dust 
particles therefrom, and 
then combining the dry 
powdery admixture with 
the required liquid ingre- 
dients consisting of a suit- 
able vegetable oil to form 
a product of the desired 
flavor, texture, color and 
taste. 
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IDEA 





WRAPPING 





MACHINES 





FAST-EFFICIENT RELIABLE 





ANDY manafac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
ase the world over, IDEAL 
Machines are building «4 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your proiec- 
tien. Twe models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 toe 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SFECIFICATIONS 
AND PRICES 






IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y. 


EST. 1906 


U.S. A. 














SHORT CUTS 


eeTscWe Easy Way fo Rid Your 
Equipment of Milkstone 











If you want to speed up 
and simplify removal 
of bacteria-nursing 
milkstone deposits from 
pasteurizers, coolers, 
vats, cans, etc., try do- 
ing it the easy, safe 
way. Use plant-tested 
Oakite Milkstone Re- 
mover. 


This unusually effec- 
tive dairy detergent 
thoroughly softens and 
loosens deposits so that 
a light brushing and 
rinse completely re- 
move them. Equipment 
is left clean, sanitary 
and sweet-smelling. 


Oakite Milkstone Re- 
mover is kind to stain- 
less steel, copper, alum- 
inum, tinned or glass 


surfaces . . . does not 
harm them. Oakite 
Milkstone Remover is 
most economical to use, 
too! 


Send for FREE Booklet 
Booklet giving interest- 
ing details is FREE on 
request. Send for a 
copy TODAY! 


OAKITE PRODUCTS, INC, 
36C Thames Street, New York 6, N. ¥ 


Technical Service Representatives in Principal 
Cities of the United States and Canada 


OAKITE 


Specialized 


CLEANING 
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THE IMPROVED 


MODEL K 


KISS CUTTING AND 
WRAPPING MACHINE 
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P J The improved Model K will interest every 


candy kiss maker with an eye to faster and 
better wrapping at lower cost. Wraps up 
to 175 kisses per minute — almost three 
pieces a second. And only one operator is 
required. The candy is fed to the Model K 
in rope form from the candy batch on a 
feed table which we provide. It is drawn 
into the machine by a pair of sizing rolls, 
and then cut off. The rolls can be made to 
produce a particular size of kiss, ranging 
from 50 to 90 pieces per pound. 

The improved model K offers a real sav- 
ing on wrapping material, because its 
standard paper cut-off is 414” instead of 


5”, and the minimum paper cut-off may 


be as low as 344”. The machine can be 
equipped to wrap with either cellophane 
or waxed paper. A new type of twister 
fashions an attractive fantail and produces 
an extremely tight twist. New guards have 
been provided to protect the twisters. 

Working parts have been carefully 
chosen for their strength and durability. 
Hardened steel gears, bronze bushings, al- 
loy steel genevas, rollers on geneva pins, 
etc., all make for smoother performance 
and longer life. 

If you are now making candy kisses, or 
if you are planning to add them to your 
line, consult our nearest office for complete 
information about the improved Model K. 


PACKAGE MACHINERY COMPANY -: Springfield 7, Massachusetts 


30 Church St., New York 7 + 


111 W. Washington St., Chicago 2 


101 W. Prospect Ave., Cleveland 15 «+ 443 S. San Pedro St., Los Angeles 13 + 32 Front St., W., Toronto 1 


PACKAGE MACHINERY COMPANY 











Over a Quarter Billion Packages per day are wrapped on our Machines 
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4 Veine — Chocolate Shop 


Of Quality and Distinction 


apa candies, plastic boxes, glass 
trays, bins of hard candy, spark- 
ling in their cellophane wrappers, 
and novelties of all kinds greet the 
eye as the customer walks into the 
new La Reine Chocolate Company’s 
store at 601 Madison Avenue. New 
York City. Luxury and high quality 
in the price range of the average 
candy buyer is the keynote of this 
attractive new retail candy shop. 

The shop is very modern and 
pleasing in design. The first striking 
feature is the door which is made of 
natural-finish, grained-wood. The 
back wall of the store is hung with 
Alice-blue satin drapes while the 
other walls are finished in a light, 
pleasing color. The lighting system 
is indirect but provides complete 
visibility. 

The bins mentioned above are in 
the form of a row of large drawers 
along one wall. which pull out to dis- 
play the cellophane-wrapped candies 
within (see photo with this article). 
Glass shelves lend beauty and dis- 
tinction to the displays of novelty 
goods and to the candy cases. 

One of the outstanding features of 
the store is the use which has been 
made of a post which was found in 
the store. The front cover and 
photos with this article illustrate how 
the post has been painted in a light 
color and then a shelf fitted to it 
about waist height from the floor for 
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the display of baskets and oiher 
novelties. This is a good example of 
how a negative feature can be turned 
into an outstanding asset and add to 
the appearance of the store interior. 

The store has 1800 square feet of 
floor space. The floor is finished in 
inlaid linoleum with alternating light 
and dark strips. The architects were 
Schmiderer and Augenfeld, New 
York. 


Use of insets in the walls where 


View into the La Reine Chocolate Co. 

store in New York City. Note how the post 

in the rear has been utilized in an attrac- 

tive manner to add to the beauty of the 
store. 


displays of candy or novelties may 
be featured are also important parts 
of the display features in this new 
store. The wall insets are framed in 
natural colored and grained wood 
with glass shelves. Incidentally, the 
drawers or “bins” of hard candy are 
covered with sliding glass panels as 
added protection to the candy. 


Variety of Stocks 


The stocks are intended to present 
a variety, numbering such favorite 
American candies as chocolate cara- 
mels and hard candies and several 
unusual European-style candies such 
as various moulded pieces. 

The Heller Candy Company, New 
York, manufacturers a large part of 
the candy sold by this new shop. 
Goods range in price from 80c a 
pound to $2.50 a pound chocolates. 
However, emphasis is being placed 
on a medium priced, quality line of 
products, 

A “connoisseur’s corner” is a spe- 
cial feature of the La Reine shop. 
Among the items displayed in a 
fancy gift basket were vichysoisse, 
smoked turkey, minced chicken, a 
combination bottle of ripe, green and 
stuffed olives, herb tea, hard candy, 
chocolate covered mints, a pound of 
luxury chocolates, ten ounces of salted 
mixed nuts and a jar of nectarines 
stewing in brandy. 


Miss Marianne Peck, formerly of 
Vienna, Austria, is manager of the 





P View of novelty shelves and glass show case in the La Reine Store. 
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shop. Miss Peck left Austria six 
years ago to come to America. She 
had been associated with the firm 
of Bucher & Co., manufacturers and 
exporters of Jordan almonds, dragees, 
and other Viennese specialties. She 
learned practical candy making in 
her childhood and knew other suc- 
cessful Austrian candy makers who 
are now operating in the United 
States. 

After her arrival in the United 
States, Miss Peck worked for four 
and one-half years in the stores of 
S. Klein of the Barton candy chain 
and manufacturing retailer of New 
York City. 


Redel Buys Candy for QMC 


The Chicago Quartermaster Depot 
buys all of the confectionery producis 
which enter into army rations. The 
requirements made on candy are 
such (special size, unexcelled stand- 
up properties, and huge quantity 
needed) that the Army needed a man 


fully versed in the candy industry as 
its buyer. 


Mr. Paul Redel 
Mr. Paul Redel has been confec- 
tionery buyer for all confectionery 
products needed by the Chicago 
Quartermaster Depot. His knowledge 
of the candy industry has enabled 


him to secure the many varied con- 
fectionery items needed for the multi- 
tude of rations using candy. Buying 
is, perhaps, incidental: knowledge of 
each manufacturer’s ability to pro- 
duce specific items and his limitations 
was vital. It was a case of coopera. 
tion between buying department and 
manufacturer to Mr. Redel. Much 
credit must accure for accomplishing 
this task. 

Mr. Redel started in the candy 
business in Milwaukee, in 1912, with 
his father at the Redel Candy Com- 
pany. Later his achievements with 
the Campfire Marshmallow Company 
led to that firm’s merger with the 
Angelus Division of the Cracker Jack 
Company. The Campfire Co. pion- 
eered the large scale sales of marsh- 
mallows as a food. Mr. Redel con- 
tributed much to the “food” sale of 
marshmallows: He produced the “4 
in 1” Economy Package which 
brought marshmallows out of the 
“small” item class into virtually a 


new field. 





AVERAGE HOURLY EARNINGS, ! SELECTED OCCUPATIONS, CANDY MANUFACTURING, 
BOSTON, MASSACHUSETTS WAGE AREA, APRIL 1944 





Occupation, class and sex 


Straight-time hourly earnings 





; : 
M $ 3 : Lowest 
Number estab- 
> of : : * lish. = * 
. estab- Number . . ment 

lish- * of “General * aver- 
: ments workers taverage : age 
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lish- *- 
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Plants with 
51 to 250 
workers 
peers: 
~Number , . Number: 
“Average” Of . Average 
: workers : : workers’ 


Plants with * 
over 250 
workers 


———— 





FEMALE-—concluded 

Processing 

Candy maker helpers.................. 

a me 

Dipping machine helpers, feeders and 

offbearers.................. 

Dipping machine helpers, stringers... 

Packers, hand (plain or fancy) ..... za 
Inspection 

Inspectors, candy..................... 
Office 

Billing machine operators. ............. 


Bookkeepers, hand 


: $0.40 ‘ 
; 41 


AB : 


GS: 
40 : 


pe 


Bookkeeping machine operators, class : 


Clerks, file, class At 


Clerks, order........... EE Re 
Clerks, payroll 

Clerk-typists 

Stenographers, class B 

Switchboard operator-receptionists.___... 


Transcribing machine operators, class : 


o 
oO 


oo te 


115 269 : 
40 : 
20 : 
206 : 


00 : 
63 : 
.62 


131 
95 


145 


8: Ol : 6: 


* sm te 
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CoO 63 +) 


i) 


eS 


= 
oo 
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1—Exclusive of premium payments for overtime and late shift work. 
2—Averages are not shown for fewer than 3 establishments. 


The above chart avpeariny in the March issue of THE MANUFACTURING CONFECTIONER. Because a few of the figures were out of 

line, we are presentint it herewith again so that there is no doubt concerning the ficures cuoted. In discussine the wage rates for 

women doing simple operations such as dipping machine helpers, etc., the rate should have been 49 to 60 cents per hour. The wage 

rate quoted for firemen of stationary boilers (over 100 Ibs. pressure) should have read 22 workers insead of 12. These changes refer to 
pages 20, 21 and 22 of the March issue. 
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\ company has truly made 

its lastine mark 

in the trade 

when its trade mark has become 
lite indisputable evidence 


of product quality 


TAFFEL BROS. jae 


95 Madison Avenue ° New York, N. Y. 
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Please find enclosed news item 
from Pacific Northwest, “God’s Coun- 
try” to me. We are seeing a wonder- 
ful change here. I was with —. Com- 
pany but am now helping the war ef- 
fort with one of the ship yards. I 
expect to return to my first love in 
sales work when this war folds up. 1 
know all the candy people, jobbers 
and dealers and I know the Pacific 
Coast States like a book. Building 
P. T. Navy boats and landing barges 
is a little different than the candy 
game. Two of my chocolate dippers 





are working in my crew. The Manu- 
facturing Confectioner is always 
welcome at my home every month. 
I always keep myself posted on all 
the events going on. 


—Oregon. 
REPLY: Glad to have your letter 


and your picture. We are always in- 
terested in comments from our sub- 
scribers. We are glad to know that 
you are going back into the candy 
industry as soon as this war is over. 
If we can be of any help to you in 
getting settled let us know about it. 
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Halvah 


In your December issue, page 58, 
we read with interest an item on 
Halvah. We would like to obtain 
some recipes for Halvah. 

—Canada. 

REPLY: Place in a kettle and cook 
to 270 degrees F., 

Ibs. cane sugar 

lb. corn syrup 

Ib. coconut butter 

pints water. Take off the 
fire and add, 

10 Ibs. sesame seeds. 

% oz. salt. Turn out desired 
thickness on a steel or 
marble slab. Cut and size 
to suit. 


Oe © 


A Candy Man Comments 

The article on “Candy Has Food 
Value” was fine and will assist any 
candy maker to know more about 
his work if he is anxious to advance. 
Every candy maker should have a 
copy of the “Food Chart.” 

The Candy Industry will have some 
work to do this year with everything 
on the short list. But we will all have 
to do our part until happy days are 
here again. 

—Pennsylvania. 


Technical 

Would you be so kind as to let 
us. know where we may be able to 
obtain a copy of Mr. Ernest J. 
Clyne’s article, “Concerning Vita- 
mins in Confectionery,” described in 
Technical Literature Digest, THE 
MANUFACTURING CONFEC.- 
TIONER, December, 1944. 

—New York. 
REPLY: Answered by mail. 


Insects 


I am very much interested in see- 





ing an article by Mr. J. L. Brenn, 
“Controlling Confectionery Plant In- 
sects,” which appeared in the Au- 
gust issue of THE MANUFACTUR.- 
ING CONFECTIONER, 1944. If you 
can send me a copy of the August 
issue, it will be greatly appreciated, 
and | will be glad to pay you what- 
ever may be the cost. 
—Indiana. 


REPLY: It is always a pleasure 
to receive requests and be able to 
meet them. 


Candy Clinic Reaction 

After receiving your notice that 
one of our candies had been ex- 
amined by your Clinic, under Code 

.., we looked in our issue of THE 
MANUFACTURING CONFEC.- 
TIONER to discover what your 
Clinic had to say about our candy. 

Naturally, we were a little 
shocked and surprised at the frank 
appraisal, especially regarding your 
finding a strong oil taste, partly ran- 
cid. 

We made this candy every day 
throughout the year and this is the 
first report we have had from any 
customer or other source of such a 
finding. Nowadays candy is in such 
demand that the manufacturer re- 
ceives few complaints, but that is no 
sign that this candy has been per- 
fect. We feel sure the sample must 
have been stored in the retailer’s pos- 
session too long and possibly in a 
warm place but we are checking very 
carefully and looking into our manu- 
facturing processes. We are not 
going to fail to profit by the prod- 
ding your finding has given us. 
Thank you for the Clinic report. 

—Indiana. 


REPLY: Undoubtedly, your candy 
that we analyzed had been stored in 
a jobber or retail shop too long. Our 
shoppers pick up the candy all over 
the country as they find it on the 
retail shelves. One of the most ur- 
gent problems for the candy manu- 
facturers is the control of their pro- 
duct after it leaves their factory. 
The consumer judges the manufac- 
turer by the candy they pick up 
on the candy counter. The Candy 
Clinic was set up for the purpose 
of letting candy manufacturers know 
the condition of their candy when 
purchased by the consumer. 

We hope our analysis has been 
helpful, and if you want our Clinic 
Superintendent to check through 
another sample, just send the sample 
and we will put it through. We are 
always glad to re-check any goods. 
We appreciate your letter and hope 
you will let us be helpful to you 
at any time we can. 
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We KNOW how 


our trained seals 
will perform 


The first requirement in a package 
seal is that it shall be a perfect seal. 


The second—that it tests to the 
strength which meets the packaging 
requirement. 


This machine, in Reynolds Labora- 
tory, tests the strength of every package 
seal before it is approved for production. 

There are twelve highly specialized 
departments in Reynolds completely 
equipped, modern packaging laboratory 
. . dedicated now to the single aim of 
developing better packaging for the 
shipment of the matériel of War. 

The needs of war have brought about 
packaging miracles! Undreamed of im- 
provements have been made in rolling, 
laminating and sealing foil materials. 


If you are interested in knowing how 
these developments can help you deliver 
your products to the public in better 
condition and with greater sales appeal 
than ever before, Reynolds technicians 


will be glad to help you. 


For 25 years Reynolds have been the 
world’s largest producers of foil! 





Address inquiries to—Reynolds Metals 
Company, Reynolds Metals Building, 
Richmond, Virginia. 


Reynolds Metals Company MM ec Whe way ta Fl Packaging 
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‘Trade Marks 


The following memorandum relating to Trade 
Marks is made available through an arrangement 
with James Atkins, registered patent attorney, 
Munsey Building, Washington, D. C. The trade- 
marks were recently published by the U. S. Patent 
Office and, if no oposition thereto is. filed within 
30 days after the publication date, the marks will 
be registered. 


MALOBAR. Ser. No. 460,119. Mason, Au & 
Magenheimer Conf. Mfg. Co., Brooklyn, N. Y. For 
candies. 

BARONET and heraldic symbol. Ser. No. 460,- 
298. Holbrooke Candies, Inc., Brooklyn, N. Y. For 
candy. 

BEECHNUT CANDY MINTS printed on fanci- 
ful background. Ser. No. 451,664. Beech-Nut Pack- 
ing Company, Canajoharie, N. Y. For candies. 

WILBUR’S. Ser. No. 461,621. Wilbur-Suchard 
Chocolate Company, Inc., Borough of Lititz, Pa. 
For chocolate coatings, chocolate liquors, cocoa, 
chocolate and candy. 

WILBUR. Ser. No. 461,622. Wilbur-Suchard 
Chocolate Company, Inc., Borough of Lititz, Pa. 
For chocolate coatings, chocolate liquors, cocoa, 
chocolate candy, and chocolate flavored syrup for 
food beverages and other food purposes. 

WHIPPET. Ser. No. 461,654. D. Goldenberg, 
Inc., Philadelphia, Pa. For candy. 

COFIX. Ser. No. 462,053. Island Mining and 
Trading Corporation, Habana, Cuba. For stick 
candies; hard candies; caramels; sweetened cho- 
colate; candied and salted peanuts; etc. 

FRONTLINE, Ser. No. 463,022. Jonat Candy 
Corp., Brooklyn, N. Y. For candy. 





fin Opportunity 


of Special Interest to Manufacturers 
Who Would Like to be Relieved 
of Selling Problems 


Do you find yourself in this position? 
You have a modern, efficiently-run plant. 
You have products of proven salability, 
and you can manufacture them eco- 
nomically. But you have lost your sales 
organization as a result of the War—and 
you prefer to save yourself the expense 
of building a new one. 


If that is your situation, we are equipped 
to offer you the services of a national 
selling organization that enjoys a splen- 
did reputation with all classes of outlets. 


This company has been in business for 
many years, has ample financial re- 
sources, able management, and a sales 
personnel that you would be proud of. 


If you would like to discuss your prob- 
lems with us, we should be glad to either 
have you pay us a visit, or to have one of 
our executives call to see you. 


CHARLES E. WINTERS & CO. 
-Baltimore & Highland: Aves. 
Lansdowne, Pennsylvania 
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MARY DODGE CONFETTI CRUNCH and 
picture of log cabin. Ser. No. 467,936. Mary N. 
Dodge, Studio City, Calif. For confection composed 
principally of flavored kernels of popped popcorn 
and like cereals. 


Pallet Glue Is Successful 


The gluing of pallet loads or corrugated or solid fiber 
shipping containers, developed recently by the Army 
Quartermaster Corps and Materials Handling Section, 
Bureau of Supplies and Accounts of the Navy Depart- 
ment in collaboration with National Adhesives, has now 
been adapted to wooden boxes. 


As the result, the impressive savings in man hours, 
scarce steel strapping and in some instances, in con- 
tainers themselves, can now be realized by those ship- 
ping in wood. While the gluing procedure differs some- 
what, National’s Pellet Adhesive # 4 is satisfactory 
for both types of containers and appropriate specifica- 
tions will be published shortly. 

The method found most satisfactory for unit load- 
ing wooden boxes requires that strips of ordinary 60 
point chipboard 4 inches in width be glued both sides 
and placed in square with criss cross strips—both on 
the pallet base and between each succeeding layer of 
boxes comprising the load. Thus, the glued stock skirts 
the perimeter of the pallet and each layer of boxes 
thereon and forms an “X” within the border design. 


The chipboard acts as a cushion . . . absorbing much 
of the shock to which such loads (unstrapped) are sub- 
jected in domestic handling and shipping. Further, it 
ensures contact between the layers of boxes despite any 
unevenness of the mating surfaces. Severe angle drop 
tests of unit loads, each weighing over a ton, were 
conducted by the Naval Supply Operational Training 
Center at the Naval Supply Depot, Bayonne, N. J. These 
tests prove the ability of the adhesive to withstand 
destructive forces and stresses of car loading and cross 
country hauling, and to amply safeguard against the 
side-slipping of individual units comprising the glued 
load. In fact, all ultimate failures, in tests carried to 
non-commercial extremes, were of the chipboard strips 
which parted in about the middle—leaving close to 30 
points of board firmly adhered to each wooden sur- 
face. 

The adhesive is described as a cold, ready-for-use 
liquid glue that sets rapidly and dries to a moldproof, 
moisture-resistant film. It is said to be both inexpensive 
and readily available. Application to the chipboard 
may be made either by brushing the strips or by im- 
mersing a continuous web of the stock in a reservoir 
of adhesive . . . regulating the film by means of squeeze 
rolls. 





Container Shortage Grows 


There probably will be fewer paper grocery and va- 
riety bags, shipping sacks, wrapping papers, envelopes 
and certain converting papers available to the public 
in the second quarter of this year, members of the 
Kraft, Special Industrial and Sulphite Paper Industry 
Advisory Committees were told by War Production 
Board officials at a recent joint session, WPB reported 
recently. Shortages of domestic wood pulp for the second 
quarter, begining April 1, require a curtailment in 
allocations to manufacturers of civilian Kraft, special 
industrial and sulphite paper, WPB officials said. 
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FOR COLOR BRILLIANCE hos a lot to do with 
making a package stond out, catch eyes... 
say, “Take me home." Pick up or impulse sales 
already add up to over 50% of the volume 
in thousonds of stores. And this help-yourself, 
reach-for-it trend is headed UP. Tomorrow, 
your folding carton will need the extra atten- 
tion it can get—with Coated Lithwite. 


Maybe it isnt a mistake... 


IT GIVES ME AN IDEA 


and it’s an idea every carton user will 
want to grab who's looking for extra sales, in tomorrow’s 
open displays and self-serve stores 








PROVED AND IMPROVED for six straight vears. 
Coated Lithwite is the original paperboard 


ON COATED LITHWITE CARTONS, colors show up made and coated in one continuous, high- 


more brilliantly. For the surface of this revo- 
lutionary, one-process coated board is unusu- 
ally white. Uniform. Hard. Smooth. Free from 
chalkiness. It forms a perfect base for plates 
and inks. It reproduces product illustrations 
with a sharp realism that gives a buying urge. 


speed operation. And its margin of quality 
leadership has been lengthened by constant 
refinements. In addition to its finer printing 
qualities, Coated Lithwite folds and scores 
without flaking or shattering, takes a tight seal 
—meoans fewer jam-ups in filling machines. 














FINE PRINTING STANDARDS FOR MASS-PRODUCED 
cartons. Add Gardner-Richardson’s fine press 
work, exact methods, skilled plote-making, 
careful make-ready and thorough checking to 
the natural advantages of Coated Lithwite— 
ond you can understand why many of Amer- 
ica’s leading carton users specify G-R Coated 
Lithwite cartons. 











Ales Representotives in Principal Cities: PHILADELPHIA 
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DON’T HESITATE TO CHANGE YOUR PACKAGE. Your competitor won't be 
afraid to change his. He knows how important a smart, modern, attract-ive 
folding carton will be in tomorrow’s open displays and self-serve shelves. 
Put your problem up to Gardner-Richardson’s engineers, designers, merchan- 
dising experts, now. While no new orders for Coated Lithwite can be filled 
at this time, G-R skill, know-how and ingenuity is ready to tackle your fold- 
ing carton problem, come up with an answer that will mean better display, 
better sales for you, tomorrow. Write, today. Tell us where you'd like help. 


The GARDNER-RICHARDSON Co. 


Manvufecturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


. * CLEVELAND + CHICAGO f. kOUIS NEW YORK . BOSTON PITTSBURGH ~« DG? 
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When Eye- Appeal 
Weans Sales- Appeal 


Insist On 








PAPER CO. . 
111 Greene Street 
New York 12, N. Y. 
WOrth 4-6426 


POST-WAR PLANNING for SMALL BUSINESS 


Here’s good news for the returning veteran. The Gov- 
ernment guarantees loans by bank, loan company, or friend, 
up to $2,000 with RFC or SWPC approval. Only require- 
ment is a project reasonably sure of success. Champion 
Processing Equipment more than guarantees success for 
the pecan industry. 

A recent poll of U. S. troops shows some 300,000 soldiers 
planning to buy farms. It’s these boys whom we believe 
should be encouraged to cultivate pecans on suitable, waste 
land. Now, as never before, we need new industry to pro- 
vide jobs for those who have fought for their country. 

Growing and processing pecans is a new and basically 
sound industry to fit into the post-war business life of our 
country. 


H. A. Wittliff, Sr., Pres—CHAMPION PECAN MACHINE CO. 
CO-OPERATIVE PECAN SALES COMPANY, INC. 
40, augusta Street San Antonie 2, Texas 


JOHN T. BOND & ASSOCIATES 


CONFECTIONERY BROKERS 


OF THE PACIFIC COAST 
. 


637 South Wilton Place Los Angeles 5, California 


Resident Men Located in Washington, Oregon and 
Northern California 
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We Have Job Lots of 
PACKAGING 
PRODUCTS 
FOR SALE 


: *+ = 2 
Tuck-end Cartons 
80,000—9" x 2" x 7" 
eS: Sine 
Chip Board Containers 
5,000,000—41/," x 27," x 1%" 
e £¢ 2-8 
Red Cellophane Sheets 
38,000 Sheets—19" x 9/2" x 14" 
83,000 Sheets—9;," x 975," 

+ £2 
Reverse Tuck-end Cartons 
90,000—3" x %" x 4" 

: £2 @ 


Metal Cans—Paper Board Coasters 
Liner Bags (Heat Sealing )—Wax 
Miscellaneous Items 
* * * * 


PROMPT DELIVERY—WRITE FOR PRICES 


NATIONAL 
MERCHANDISERS 


330 S. WELLS ST. CHICAGO 46, ILL. 


TT TS 
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Cellophane Helps “Keep the Powder Dry” 


Military and other war demands for cellophane reached 
a new high during March, E: I. du Pont de Nemours 
& Company have disclosed. One of the latest military 
uses of the transparent film is a protective package for 
propellant powder used in 60-mm. and 8l-mm. mortars. 
Each shell carries its own charge of high explosive, but 
it has to be sent to its objective by a charge of powder 
detonated at the base of the mortar. This is accom- 
plished by attaching packets of powder to the “fins” 
of the shell. An ordinary shotgun type shell detonates 
the propellant charge. It was found difficult to keep 
the propellant powder dry in the field until the Ordnance 
Department worked out a method of packaging it in 
moistureproof cellophane, heat-sealed at all edges. 


ee se 8 










Guarantee Your Place in the 
Post-War Sales Parade ... 


By Contacting 
H. K. BEALL CO. 


Brokers For 25 Years 
201 N. Wells, Chicago 6, Ill. 
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BuY..* 


ru take it!” 


4é Guess 


Surveys show that many purchases of 
candy are made on impulse. People see 
a taste-tempting package of candy... 
and they stop and buy! Transparent 
Du Pont Cellophane packaging helps a 
product capitalize on these extra impulse 
purchases. It attracts the eye . . . shows 
the product completely —emphasizes its 





quality. And this low cost material pro- 
tects as well as shows—safeguards flavor 
and freshness. We hope there will soon 
be enough Du Pont Cellophane so that 
our converters and ourselves can meet 
all your requirements. E. I. du Pont de 
Nemours & Co. (Inc.), Cellophane Divi- 
sion, Wilmington 98, Delaware. 


DuPont Cellophane 


Shows what it Protects—at Low Cost 


BETTER THINGS FOR BETTER LIVING 
«+s THROUGH CHEMISTRY 


°*6. U.S. pat. Ore 
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Chicago Packaging Club Formed 


The Chicago Packaging Club, a new trade association, 
has been formed, to bring together at regular meetings. 
producers of packaging materials, packaging designers 
and engineers, producers of machinery and supplies 
and related interests. Regular lunchéon meetings will 
be held on the second and fourth Mondays of each 
month at the Builders Club, 228 N. LaSalle St., Chi- 


cago. 


Citrus Men Meet 

Technologists from four citrus sections of the country 
met in Tampa, Fla., recently to complete the organiza- 
tion of a national council to foster, stimulate, and spon- 
sor needed investigations relating to the processing 
of citrus fruits. The research projects committee has 
secured approval for projects in enzyme systems and 
constituents of citrus fruits. Mr. C. P. Wilson, Cali- 
fornia Fruit Growers Exchange, Los Angeles, Calif., 
is secretary-treasurer of the Council and chairman of 
the research projects committee. 














CONFECTIONERY BROKERS_> 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


J. N. ALLEN & CO. 
Box 628 
RALEIGH, N. C. 

Box 570 

GREENSBORO, N. C. 
Territory: North Carolina 


EDWARD A. (Candy) BARZ 


Manufacturers’ Representative 
Broker & Expediter 
P. O. Box 395 
LA PORTE, INDIANA 


H. K. BEALL & CO. 
201 N. Wells St. Phone RANdolph !518 
CHICAGO 6, ILLINOIS 
Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 











THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 39, CALIF. 
Specializing in candy and allied lines; 
Unexcptionable banking, other references. 


PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
104 So. Mich. Ave.—Phones: State 3531-32 
CHICAGO 3, ILL. 


PICKRELL and CRAIG CO. 
Incorporated 
LOUISVILLE 2, KY. 

Also Offices and Warehouses at 
Middlesboro and Lexington, Ky. 








CHARLES R. COX 


1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 


M. GRUNBERG 


3610 Rutherford St., Phone 4-7138 
HARRISBURG, P’ A. 
Territory: Penna., Md., Dela., D. C. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 








HART POSKA COMPANY 


1203 Western Ave.—Phone Seneca 2466 
SEATTLE 1, WASHINGTON 
Territory: Ore., Wash., & Northern Ida. _ 


JAS. L. SMITH 





Texas, Louisiana. 15 Yrs. in territory. 


THEODORE A. SOMMER 
8336 Maryland Ave. 
CHICAGO 19, ILLINOIS 
Tel. Vincennes 7174 
Confectionery and Food Products 
Serving Chicago Metropolitan Area 25 years 








LEON K. HERZ 
1290 Grand Ave., Emerson 7309 

ST. PA ° . 
Territory: Eastern N. Dak., Minn 
Western Wis 





GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
SEATTLE WASH. 


Territory: Wash., Ore, Ida., Mont. 
Over 20 years in this area. 





JOHN T. BOND & ASSOCIATES 


637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 


J. J. BOND & COMPANY 


1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 


Territory: Texas 


CAMERON SALES COMPANY 








5701 E. 6th Ave.—Phons: Dexter 0881 
DENVER 7, COLORADO 
Territory: Col., Utah, Ida., Mont. 


Wyo., N. & S. Dak. 


CARTER & CARTER 


Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
SEA TO) 





91 Connecticut St—Phone: Main 7852 
Territory: Wash., Ore., Utah, Ida., Mont., 
Nev., Wyo. 
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DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 


West. Tex., Nev. 





JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago, Milwaukee, Minneapolis, 
St. Louis, Detroit. 25 years in territory. 


T. J. LANPHIER COMPANY 


Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 
(General Office)—Established 1907 
Territory: Montana & Northern Wyoming 


HARRY LYNN 


Candy Manufacturers’ ; ~ “eae 
151) Hwde Park Rind 
CHICAGO 15, a. 

Chicago, Milwaukee, Ill., Ind., S. Wis. 


RALPH L. MUTZ COMPANY 


608—16th St. 








Terr.: 





Terr.: Cal.; Reno, Nev.;. Honolulu, Hawaii 








N. VAN BRAMER SALES CO. 


3844 Huntington Ave. 


LIS, T. 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 


W. A. (BILL) YARBOROUGH 


38 Palisades Rd., NW 
ATLANTA, GEORGIA 
Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2145 Blake Street 
D COLORADO 








Territory: Colo., Wyo., Utah, Idaho, Mont. 


IRVING S. ZAMORE 
2608 Belmar Place 
nates | PITTSBURGH 18, PA. 
5S Years Experience 
Territory: pow wad Phila., Pa. & W. Va. 





THE MANUFACTURING CONFECTIONER 
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PREVENT WASTE 


by safer packaging of Candies! 


It is sound economy to make certain that your candies “ride 
stay fresh and are not broken or crushed. Spoilage 
is a double thief, wasting not only the ingredients but also 


+] 


safely,’ 


manpower. Pack your candies well—it pays. 


Check these 
Packaging 


Supplies . . 





Candy Mats 


(Flossine, Padsit, Decopad) 
Dipping Papers 
Shredded Papers 
Globular Parchment 
Glassines 


Wax Papers 


. . . And write for Samples and Prices 


George H. Sweetnam, Inc. 


Embossed Papers 
Chocolate Dividers 


Boats and Trays 
(Plain and Printed) 


Layer Boards 

Die Cut Liners 
Partitions 
Protection Papers 





BUY 


282-286 Portiand St., Cambridge, Mass. 


Manufacturers of Paper Products 


BONDS 








B. E. Gillette Dies 


Mr. B. E. (Burr) Gillette, sales 
representative of the J. W. Greer 
Company, Cam- 
bridge, Mass., 
passed way dur- 
ing the early part 
of the week of 
March 26. Mr. 
Gillette was well- 
known in the 
candy industry 
and_ thoroughly 
acquainted with 
the problems of 
the manufacturers. He had repre- 
sented the Greer company since his 
appointment to the Eastern and Cen- 
tral Canada and New England areas 
in 1941. THE MANUFACTURING 
CONFECTIONER joins the industry 
in expressing its tribute to Mr. 
Gillette for the great goodwill and 
friendship he created. 





B. E. Gillette 


Ferrara Buys Chicago Plant 


The Ferrara Panned Candy Co., 
has purchased the building at 1327 
West Washington Blvd., Chicago, 
formerly owned and occupied by The 
American Paper Goods Co. The pa- 
per company will continue in_ its 
present location temporarily. 


for April, 1945 


Oswego Candy Company Sold 


The Oswego, N. Y., Candy Works, 
Inc., has been sold to the MacPhail 
Chocolate Corporation according to 
Mr. J. M. Long, president of the 
Oswego company. The plant will 
bear the name of the MacPhail Choc- 
olate Corporation in the future ac- 
cording to a statement by Mr. Russell 
MacPhail, president of the MacPhail 
company. The Oswego officers will 
remain in their present posts. 


Opposing discrimina- 
tion in the allocation 
of sugar to industries, 
a delegation from the 
National Confection- 
ers’ Association ap- 
peared before the 
sub-committee of the 
special House com- 
mittee to investigate 
executive agencies at 
its hearing into gov- 
ernment sugar ration. 
ing orders. Shown 
here: Front row left 
to right. Mr. H. R. 
Chapman, Necco; W. 
E. Brock, Brock Candy 
Co.; Philip P. Gott. 
president of NCA; 
Herman L, Heide, 
Henry Heide, Inc.. 
Rear row: R. H. Hard- 


Candy Production Club 
Honors Latten 


The Schutter Candy Company was 
host to the Candy Production Club 
of Chicago at the Stevens Hotel on 
the evening of March 15th. The sur- 
prise party was in honor of Mr. G. 
Lloyd Latten to commemorate his 
elevation to the position of vice 
president in charge of production 
of the Schutter Candy Company, and 
his two years of service as presi- 
dent of the Candy Production Club 


of Chicago. 





esty, Jr.. R. H. Hardesty Co.. Inc.; W. J. Lavery. Curtiss Candy Co.; E. O. Blomquist. E. J. 
Brach & Sons. and William Shaw. Public Relations. Council on Candy of NCA. 
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HELP WANTED 





HELP WANTED 





CANDY MAKER: For New Modern 

Kitchen. Small Retail Chain Middle 
West needs man who can make the 
finest quality chocolates. Take charge 
of plant. Highest wages. Permanent. 
Chance for advancement. All replies 
confidential. Address D-4456, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 





‘WANTED — Competent retail candy 

maker to take charge of candy fac- 
tory which services several stores. 
Must be experienced. Address D-4459, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago 6, Ill. 





WE HAVE AN OPENING for an 

experienced candy-maker to accept 
full responsibility of our Cream De- 
partment. This is a very important po- 
sition as it requires the ability to ob- 
tain maximum production and manage 
help with efficiency. One should be 
thoroughly familiar with all types of 
modern equipment also able to create 
new ideas. State full particulars in 
your first letter. All information kept 
strictly confidential. $100.00 per week 
to start. Future increases depend upon 
initiative. The D. L. Clark Company, 
David L. Clark, Jr., 503 Martindale 
St., Pittsburgh, Pa. . 





PARTNER WANTED who knows 

manufacturing of all kinds of high 
grade candies, able to take complete 
charge of kitchen. I will handle the 
other responsibilities. Excellent oppor- 
tunity for right man. Chain store or- 
ganization is planned. Nominal in- 
vestment. Chicago territory. Address 
D-44510, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, Illinois. 





WANTED PRODUCTION MAN 

who knows making of quality can- 
dies and understands uses of modern 
equipment, by candy factory located 
in the most promising section of 
Georgia. Permanent connection with 
business planning immediate expan- 
sion. Address B-2451, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, III. 
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HELP WANTED: Enrober man fa- 

miliar with Greer and National En- 
rober Machines, Steady work, good 
pay and pleasant surroundings. Apply 
Andes Candies, 4430 N. Clark St., 
Chicago, Ill. 





THIS JOB is for the Candy Maker 

who has always wanted to be a fac- 
tory superintendent and was _ never 
given the opportunity. Must have thor- 
ough knowledge of making all types 
of candy including chocolate work; 
also must understand operation and re- 
pair of all types of candy equipment. 
In reply state experience, age, etc. 
Box C-3451, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, IIl. 





WANTED — Candy maker experi- 

enced in all kinds of cream centers, 
creams, caramels, jellies, fudge, etc. 
Permanent position, good opportunity. 
Give full information as to experience, 
age, saiary expected and availability. 
Factory located in Mid-West. Ad- 
dress C-3452 c/o MANUFACTURING 
CONFECTIOONER, 400 W. Madison St., 
Chicago 6, Illinois. 





HELP WANTED—Experienced pro- 

duction manager, who can produce 
all kinds of candies for retail manu- 
facturing confectionery. One who un- 
derstands all modern machinery, and 
who can produce results. Must be 
qualified to take complete charge of 
manufacturing, handie help, and un- 
derstand types of equipment used. 
Kindly furnish details in your first 
letter. Address C-3456, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, II. 





EXPERIENCED PRODUCTION 

MANAGER, capable of taking com- 
plete charge of candy plant. Must be 
thoroughly familiar with production of 
hard candies, fondant, candy bars, etc. 
Exceptional opportunity for the right 
man. Give all details of experience, 
salary desired in first letter. Corre- 
spondence strictly confidential. Address 
B-2459, c/o THE MANUFACTURING 
ConFECTIONER,, 400 W. Madison St., 
Chicago 6, IIl. 





POSITIONS WANTED 





CHEMIST: Over 14 years’ experience 

production, development, confection- 
ery, sugars, desserts, chocolate, de- 
sires essential work with post-war fu- 
ture. Prefers New York City area. 
Address D-4453, c/o THE MANUFac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, IIL. 





POSITION WANTED as foreman 

in general pan line. Well experi- 
enced, steady worker. Available im- 
mediately. Address D-4455, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Il. 





ARE YOU INTERESTED in the 

manufacture of quality home-made 
style candy? Do you desire to im- 
prove your product? A new service 
is being offered to the manufacturing 
retailer. Having made quality candy 
for 35 years, I feel qualified not omy 
to tell you how to improve your line 
but will come into your factory and 
show your help how to do it. Ad- 
dress C-3457, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, Illinois. 





CANDYIMAKER, -FOREMAN. 
Makes the finest quality retail can- 
dies. Also can run a small wholesale 
place. Knows machinery. Can cook 
by steam or open fire. Aggressive, sober, 
married. Knows ice cream and finest 
syrups for soda fountain. Also pre- 
served fruits. Good displayer. Prefer 
job in the south. Address B-2457, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, IIl. 


—— 





POSITION WANTED: Man 30 yrs. 

experience in candy line. In charge 
all types of Enrober machines. Ex- 
perienced also on Molding work and 
center mixtures for the molds. Could 
offer you best references. I’m mar- 
ried—49 years old, am American citt- 
zen, Italian. Residence Brooklyn, New 
York. Address B-2456, c/o THE MAN- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, III. 


THE MANUFACTURING CONFECTIONER 
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adi- Beat the manpower shortage! Select from the world’s 
largest stock of confectionery machinery, the equip- 
ial ment you need to fill current orders and to be ready 
eri- for bigger production requirements tomorrow. 
be Whatever you are looking for, Union has it already 
built — reconditioned with standard parts by ex- 
perienced mechanics, ready to give you immediate, 
— trouble-free production. For Better Rebuilt Machin- 
° ery, Check with Union FIRST! 
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THE MANUFACTURING CONFECTIONER’S 





CLEARING HOUSE I ! 








POSITIONS WANTED 









SITUATION WANTED: Man cap- 

able of turning out superior chocolates 
and complete line of candies for high 
grade retail store, wants position tak- 
ing entire charge of manufacturing on 
salary or percentage. Address C-3453, 
c’o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Illinois. 





SALES REPRESENTATIVE 








THINK AHEAD! 


Private brand packaging house, 
with hard-hitting sales organiza- 
tion covering 32 states, is seek- 
ing post-war connection with 
manufacturer of chocolates and 
kindred specialty items who are 
interested in a volume user ac- 
count. This connection will mean 
advantageous plus-business for 
some enterprising manufacturer. 
We have adequate facilities to 
handle volume business. We pack 
our own private label only. Rated 
concern, financially responsible. 
Let’s talk it over. Address D- 
4451, c/o THE MANUFACTURING 
CONFECTIONER. 














ATTENTION MANUFACTUR- 

ERS: Are you looking for capable, 
experienced representation in Ohio and 
adjacent territory? The Buckeye Can- 
ly Club welcomes your inquiries, which 
will be read in Open Meetings, held 
first week of every month. Address: 
Buckeye Candy Club, Box 1635, Co- 
lumbus, Ohio. 





MACHINERY FOR SALE 





FOR SALE: Starch Cleaner of the 
“Buck Style” type. Anthony Maca- 

roni & Cracker Co., Inc., 818-26 N. 

Spring Street, Los Angeles, Calif. 





MACHINERY FOR SALE — Five 

sets of Pop moulds for Racine ma- 
chine. One small glass lined tank. 
Bud Candy Co., 208 West St. Clair 
Ave., Cleveland, Ohio. 
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MACHINERY FOR SALE 





WRAPPING MACHINES: Package 

Machinery Co. model AA Cello- 
phane Wrapper, formerly wrapped 
packages 1%4x2x234”, %x2x3” and % 
x2%x4". Stokes and Smith Tight 
Wrapper model No. 101 for packages 


5x3x12%”" maximum and 1-%x%x3" 
minimum. Loeb Equipment Supply 
Co., 905 N. Marshfield Ave., Chi- 


cago 22. 
MACHINERY FOR SALE: New or 
rebuilt guaranteed in first class con- 
dition: 3-—-York Batch Rollers with 
motors ; 2—Automatic Batch Rollers ; 
2—Hard Candy Sizing Machines ; 4— 
5’ x 4 Cooling Slabs; 1—Hildreth 
Pulling Machine with Motor; 1—40 
Gal. Steam Jacketed Kettle with agi- 
tator, etc. (with or without motor) ; 
1—50 Gal. Tilting Steam Jacketed 
Kettle, with Agitators, etc. and motor ; 
1—75 Gal. Steam Jacketed Kettle with 
agitator, etc. (with or without motor) ; 
1—Ball 5 Foot Cream Beater with 
motor ; 1—F & B 5 Foot Cream Beat- 
er with motor; 1—Dayton 5 Foot 
Cream Beater with motor; 1—WMills 
6” x 10” Large Mint Puff Machine, 
with or without motor. Also other mis- 
cellaneous equipment. Address D-4457, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 








FOR SALE—2 Racine Caramel Slic- 

ing machines with 8 inch circular 
knives; 1 Werner ball machine; 1 B. 
F, Sturtevant heating fan, 6 feet in 
diameter, belt driven; 1 Ball type 
sucker machine, Rosteplast; 1 Bar 
Wrapping machine, American Ma- 
chine & Foundry Co., size 4% in. x 
1% in. x %& in. Capacity, 60 per 
minute. Address B-24511, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Illinois. 





FOR SALE one National Equipment 

24” Enrober with removable tank, 
suitable for chocolate and icing. Of- 
fered for immediate sale. Wire for 
prices and information. Address H- 
84410, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 


MACHINERY FOR SALE 








MACHINERY FOR SALE: Offer 

subject to prior sale the following 
used candy equipment, located at At- 
lanta, Ga.: 1 dough mixer, 1 depositor, 
1 slicer, 1 peach stone machine and 
cutters, 1 starch buck, 1 caramel cut- 
ter, 1 small blancher and motor, 1 lot 
steam heating coils, 1 Starlight Kiss 
machine. All in fair to poor operating 
condition, but can be repaired. H. W. 
Lay & Company, Box 4265, Atlanta, 
Ga. 





AUTOMATIC FILLING MaA- 

CHINE, used. Made by Pneumatic 
Scale Co. Adjustable up to one pound 
portions. Suitable for filling cans, 
cello bags, or boxes. Speed app. 40 per 
minute. $750.00. Reliable Nut Com- 
pany, 1823 South Hope St., Los An- 
geles 15, Calif. 





MACHINERY FOR SALE: One 5 
Ton Amonia Compressor complete 
—10 H.P. Motor—brine pump. 5 Gal. 
[ce Cream Freezer. Miller’s Candies, 
10416 St. Clair, Cleveland, Ohio. 





MACHINERY WANTED 





WILL PAY CASH for 1—60 gallon 
double action mixing kettle for 100 

Ibs. steam pressure. John Horne, Inc., 

ges Columbia Avenue, Chicago, 
l. 








MACHINERY WANTED — Racine 

Model M die pop machine. State 
condition and best price. Address 
D-4452 c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 





MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 
coating pans and Vacuum Pans; Tab 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, [Il. 


THE MANUFACTURING CONFECTIONER 
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MACHINERY WANTED 





WANTED: 3—S0, 75 or 100 gallon 

high pressure jacketed steam kettles 
—double motion agitators with 2—3- 
inch openings; 3—York batch spin- 
ners; 2—Metal cooling slabs; 2— 
Brach (Savage) continuous hard can- 
dy cutters with cooling conveyors ; 2— 
Continuous buttercup cutters with 
cooling conveyors; 2—Simplex Vac- 
uum Steam Cookers ; 2— Racine suck- 
er machines with rollers and cooling 
conveyors ; 2—Hard candy plastic ma- 
chines with dies; 1—Power drop roll 
frame—6 by 8 inch rollers, plus cool- 
ing conveyor ; 1—Automatic hard can- 
dy ball forming machine. Address 
B-2458, c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 





WANTED: Package Machinery Com- 

pany CA-2 machines. Write full 
particulars as to age, condition, serial 
number, etc. Address B-2453, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Ill. 


WANTED—16” National Equipment 

Enrober complete with tunnel stands, 
feed and delivery tables and bottomer 
attachments. Address B-2454, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Ill. 


———— 





WANTED: 6 Copper revolving pans 

without steam coils 36” or 38” size. 
Address C-3455, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Iiinois. 


for April, 1945 


CARAMEL WRAPPERS WANTED: 


One or two caramel wrappers wanted. Also, any or all equip- 
ment for caramel making, or will buy complete caramel mak- 


Write Complete Details to: Box L-12447 
THE MANUFACTURING CONFECTIONER 


CLEARING HOUSE 


PARR RALOO00000 





Chicago 6, Ill. 





MACHINERY WANTED 





CASH for complete caramel making 
plant! Will buy any or all equip- 
ment for caramel making. Need one 
or two caramel wrappers immediately. 
Write: Box L-12448, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 West 
Madison Street, Chicago 6, IIl. 

















MISCELLANEOUS 


WE BUY & SELL 


ODD LOTS » OVER RUNS + SURPLUS 



















SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 


Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond 
Sales Representative 
2902 So. Michigan Ave. Chicago 16, Ill. 











WANTED— Copper revolving pans 

preferably but not necessarily 38”— 
with or without steam coils. Candy 
Crafters, Inc.. Stewart & Union Sts., 
Lansdowne, Pa. 





WANTED: Package Machinery Com- 

pany GH-2 Wrapping Machines. 
Write full particulars as to age, condi- 
tion, serial number, etc. Address 
A1459, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 





INE NATIONAL Equipment Cherry 

Depositor. Address A-1452,c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, IIl. 





MISCELLANEOUS 


JOB WANTED 


If your product is sold in grocery 
stores, FFR wants to work for you. 
FFR wants the job of keeping you 
abreast of the news, trends and de- 
velopments affecting the processing. 
advertising, marketing and sale of gro- 
cery store merchandise. 





Write for a free sample copy of 
FFR. Or enter a subscription today. 
It is $3.00 a year for 26 issues chock 
full of information of vital interest to 
you. FOOD FIELD REPORTER, 
330, West 42nd Street, Room 2126, 
New York 18, New York. 








WANTED: Small home made candy 

store in Chicago. Must have sugar 
allotment of 2 to 10 bags per week. 
Also chocolate source. Terms cash. 
Address D-4454, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, 6, III. 





MOLDED CHOCOLATE NOVEL- 

TIES, Confectionery manufacturer 
interested in purchasing factory equip- 
ped to make molded chocolate novel- 
ties. Give full details first letter. Ad- 
dress 4458, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, IIl. 





MISCELLANEOUS FOR SALE— 

100,00 sheets cellophane 434 x 6 
inches. Barbara Fritchie Chocolates, 
Frederick, Maryland. 





WANTED to purchase for cash from 

manufacturers all kinds of candies 
and chewing gum and mint balls in 
quantities for cash. Independent Oil 
Co., 220 Spring St., Charleston, S. C. 








FOR SALE — Oid established retail 

confectionery on main street in city 
of 15,000. Owner wants to retire. 
Louis Arnold, 458 East Main St., 
Peru, Indiana. 





WANTED—Small Candy’ Factory or 
Invest with services. Give details. 


Address B-2455, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, III. 
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May We Suggest...? 
N* that April Fool’s Day is past, 


we can safely recall with what 
glee, we ran ‘Guest’ size cakes of soap 
through the enrober (without the Su- 
perintendent’s knowledge, of course) . 
Little did we care that the 99 and 
44/100 percent pure center (if we 
could believe the soap maker’s 
claims) did not please the recipient’s 
taste! This just goes to show that 
purity isn’t everything! 

Ingenuity is particularly valuable 
these days when shortages are so 
common. One of the best examples 
we have heard lately concerns choco- 
late. It seems a manufacturing re- 
tailer couldn’t get the equipment he 
needed so he bought an old (but still 
good) ice cream freezer and con- 
verted it into a chocolate mixing 
kettle. The outer tub or jacket was 
ideal for holding water and our good 
friend managed to pick up a heating 
unit and a thermostatic heat control. 

We don’t know your opinion on 
the post-war cars (our surveys as yet 
do not ask for this vital information) 
but we gather that they will look like 
a cross between Buck Rogers’ space 
ships and glorified soap bubbles. We 
do hope that the candy of the future 
will retain its good appearance. May- 
be we're getting old: we still like 
our meat (where can we get some? ) 
and potatoes. So please, Mr. Candy 
Maker, don’t make us gasp for breath 
when you bring out your new crea- 
tions. Give us flavor and wrap it up 
as attractively as you can and we 
shall be well pleased. 

Remember when you had your pic- 
ture taken? How still and stern you 
sat, watching for the birdie? Did 
you know that Flavors have now been 
photographed? Clever, these photog- 
raphers, what won't they be up to 
next? 

Spring at last! You know the line, 
‘A young man’s fancy, etc. How 
do we tell? There are four ways: 
first, we see little boys playing at 
marbles; secondly, Uncle Samuel's 
lesson in higher mathematics (Income 
Tax, to you Gum Drop makers) ; 
thirdly, being an unwilling accom- 
plice to obtaining the little woman’s 
new outfit; and lastly, we look at the 
cover of our favorite magazine, The 
Manufacturing Confectioner. Doesn’t 
it make you green with envy? 

And now that we have such a bad 
case of Spring Fever, we are en 
route to the nearest ball park where 
we hope to take the first authentic 
and the largest sized piece of research 
ever attempted by any mortal, name- 
ly, ascertaining the candy likes and 
dislikes of the spectators, inning by 
inning. 
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WHEN WAR CAME, Mr. Cellophane was one of 
the first to join up. To date he has seen service on 
all the fighting fronts . . . doing his bit in protect- 
ing the food supplies and equipment of our fight- 
ing men. 

In many cases special cellophanes had to be de- 
veloped by Sylvania to meet packaging condi- 
tions never experienced in producing for civilian 
use. The sketches above show the examples of 











only a few of these packaging advances. Many, 
many more are doing equally important jobs all 
over the world . . . and still more are in the 
process of development. 

Experience alone enables Sylvania to meet the 
ever increasing requirements of our armed forces. 
Only when they are victorious can we turn to our 
peacetime job of supplying the postwar world 
with the better cellophanes of tomorrow. 


SYLVANIA CELLOPHANE 








Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N. Y. ® Plant and Principal Office: Fredericksburg, Va. 











TIME-HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 
UNIFORMITY 
DEPENDABILITY 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 





